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Principal Sales Offices 








New York Chicago Baltimore San Francisco 
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American 


Can 
Company 




















Sales Office ror the State of New York 
Bowling Green Building 


New York City 








Sales Office for New Jersey, New England and Southern Division 


Boston and Hudson Streets 


Baltimore, Md. 


Quick Shipments Best Goods 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect 


satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 
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Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 














The Harris Patent Power Hoist peer Carrying Machine 














Sold under C. S. Harris Com 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F.O. B. cars Rome, N. Y. For 
further information and catalogue 
address 





C. S. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y. 





















W. H. NICHOLLS & CO. 


Brokers* + + + 








42 K.ver St. Chicago 
FISK-KYLE co. 
Betadlicred 'ANNED GOODS | 
1992 BROKERS 


Uurresponden: e Solicited 
42 River St., , Chicago. 


4. K. ARMSBY co. 


Wholesale... 
Brokerage and Commission 
Branches... Pacific Coast 
oo Senses Sedintte 
ew York 
Auageles 


LUMAN R. Wine & Co. 


WHOLESALE 
COMMISSION MERCHANTS IN 


CANNED GOODS 


2-4 WABASH Ave. CHICAGO 


Sam Baer 6 Co., Chicago, IIIs. 


Brokers, Canned Goods end Dried Fruits 


We Sell Goods at Market Values 


Write us always when you have any 
surplus stocks. Room 47, 53 River St. 





WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 


| 42 RIVER ST. 


42 River St., CHICAGO | 


THE CANNER AND DRIED FRUIT PACKEP. 


peieate aceon an» BROKERAGE es 
















—_. 


; EDWARD P. SILLS 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Yonsignments. 


J. L. FLANNERY, JR. 


BROKER 
- CHICAGO 


GILBERT S. BACON 


Lous M. PARK COMPANY 


Established 1896 


orrices Canned Good 
Minneapolis anne 0 S 
St. Paul B k 
Duluth ro ers 
Note.—We cover all jobbing points tributary to 
these cities. No better equipped brokera ge firm 
in the west. 





WILLIAM DUGDALE 2222.".7""" 


BROKER x 


CANNED GOODS AND CANNERS’ SUPPLIES 


CORRESPONDENCE SOLICITED 


404 Majestic Building :: Indianapolis, Ind. 








Canned Goods 


mmm CORRESPONDENCES SOLICITED ™™™ 
35 AND 37 RIVER STREET, CHICAGO 


BAKERSMORGAN 
Canned Goods Brokers 
ABERDEEN, @ MARYLAND 


Corn and Tematece 











Our Speciaitios: 
T. J. O’ BYRNE & Co. 
Brokerage Commission 


Canned Goods and Dried Fruits 




















42 RIVER ST., CHICAGO 


ANDREW WEBER COMPANY 


BROKERAGE, SHIPPING ano COMMISSION 
EXPORT IMPORT 

Salmon, Fruit, Flour, Cheese, Lumber, Etc. 

302-303 Pacific Block, SEATTLE, U.S. A. 


CABLE ADDRESS ‘“‘WEBRI’’ 


HOOKE:FIELD CO. 


SAN FRANCISCO, CAIL.. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 
Emerson @ Hall 
Canned Goods and Dried Fruit 


BROKERS 


521 So. 13h St. Omaha, Neb. 


Griffith-Durney 
Company San Francisco 


Wholesaie 
Canned Goods Brokers 


GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED FRuITS, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO. 




















THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street 


cal # al 


INDIANAPOLIS, Commercial Club Building 





F. Kessell 6 Company Ahrons-Seibert Co., Ltd. 


Bokerage and Commission 


CANNED GOODS, FRUITS, PULPS| 





Consignments received, and highest prices obtained. 
invited from Canners with quotations on goods suitable for the United 
Kingdom. Open for first-class Agencies. 


Correspondence 


Bankers: London Joint Stock Bank, London, England 


7 and 8 Railway Approach 


London Bridge, London, S. E., England | correspondence Solicited. 


New Orleans 


CANNED GOODS BROKERS 


| Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Sole Agents Green Heart Extract 


“TABASCO SAUCE” 
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CHAS. J. TAGLIABUE 
Manufacturing Comp’y 







Thermometers 


for 
Canners 









OFFICES: 
53 Fulton Street, New York 


FACTORY: 
2026-2032 Pacific Street, Borough of Brooklyn, 
New York 




















STRAWBERRY 
RASPBERRY 
BLACKBERRY 


Vegetable Colors 


The Food Laws and Food Commis- 

sioners are opposed to coal tar colors. 

Carmine and Cochineal are not 

Vegetable Colors. We offer Red, 

Blue, Yellow, Green, etc., Strictly 

Vegetable Colors of great intensity 
and absolute purity. 


The ONLY SAFE COLORS to use 











Prices and Particulars on Application 








The Preservaline Mfg. Company 
41 and 43 WARREN STREET 
NEW YORK 
SAN FRANCISCO 


441-443 Third Street 


CHICAGO 
190 Michigan Street 














Stickney 


Bean Filler 
and Syruper. 


Double or Single Line, Capacity | 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud hole. 


TESTIMONIALS: 


‘*‘We consider it one of the 
best pieces of machinery in | 
our factory.’’ 

ELYRIA CAN’g Co., 
Elyria, Ohio | 

“The machine is a very | 
satisfactory one, clean. neat, | 
* and uniform in filling.’’ 
DICKINSON & Co., 

Eureka, Ill. 





Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass jars. 
New England Agent for 

Sprague Canning Machinery Co.’s full line 






















Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 


sie ™ Cutter, Corn Cookers, 

te Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 
Climax Flux, 

“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 








Henry R. Stickney, Portland, Maine 

















THE CANNER-AND DRIED FRUIT PACKER. 





This Ilustrates the 
Most Perfect Machine for | 


Heading Round Cans | 





It is continuous in operation and almost 
noiseless. These machines are heading 130 
condensed milk cans per minute, which is 
much less than their capacity. The bot- 
toms are Tagger’s tin, very difficult materi- 
al to handle in other heading machines. If 
bodies are of uniform size, no crimping is 
required. 











This Crimiper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 


diameters 


WE MANUFACTURE 


Seamers, Floaters, Testers, making a 

complete line of High-speed Fruit Can 

machines of unequaled design and con- 
struction. 


Catalog Mailed on Application 


Utica Industrial Co. 


UTICA, N. Y. 





Diligent study ofthe Slitter prob- 
lem has made it possible for the in- 
ventor of this machine to perfect it 
in every particular and it stands far 
in advance of all Slitters hereto- 


fore offered. It is operated by a 
singie belt, the Automatic feed, re- 
ceiving and dischargerolls and cut- 
ter shafts being perfectly timed by 
cut steel gears. Noslitter operated 
by two belts can produce equal re- 
sults. 
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This Tester works automatically. 


ever small the leakage may be. 


The Leiger Automatic Tin Can Tester 


MANUFACTURED BY ———"—"—_ 


The L. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


It stops if cans cease to go into Tester and 
starts when they commence to come 
from the good, or in other words, it automatically throws out all bad cans, how- 
It will test both round and square cans. 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 


down the run. It separates the bad cans 


The machine weighs less 

















JAS: G. GRIEM, Pres. 


JAC. C. SCHMIDT, Vice-Pres. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sranps 
PEAS ann CORN 


ALFRED T. HIPKE, Sec. and Treas. 














NEW HOLSTEIN 


WISCONSIN 
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The Queen Anne Corn Cooker 























This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. _Testi- 

monials for the asking. |Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COTTINGHAM, 


BALTIMORE, MD. 





















































Newest Time Device for Processing 
Made by JOHN T. STAFF, JR., Terre Haute, Ind. 


No More Undercooking, No [lore Overcooking, 
No More Errors 


The Clock Will Tell You, and Keep You Right 





Simply turn the hand 
on the dial to the num- 
ber of minutes the pro- 
cess calls for, and when 
that time is up the bell 
rings; not once, but first 
one minute before the 
time and then again 
right on time. 

Dials made with 60 
or 120 minutes, just as 
ordered. 


The following prominent pack- 
ers placed orders at the 
Convention: 


H. P. Cannon, Bridgeville, 
Del.; VanCamp Packing Co. 
Indianapolis, Ind. ;D. E. Wine- 
brenner Co., Hanover, Pa.; W 
G. Rouse, Bel Air, Md.; Ayl- 
Aylmer, 








mer Canning Co., 
Canada; Cobb Preserving Co., 
Fairport, N. Y. 
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Only a Limited Number will be put out this Season, so Order Early | 


THE CANNER AND DRIED FRUIT PACKER. 
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PEA FILLER AND BRINER 










NEW BUCKLIN 








MODEL 


1905 
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THE SINCLAIR-SCOTT COMPANY 


MANUFACTURED sy ———— 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 
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Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.and Treas. A 
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THE 
M. G. MADSON 
SEED CO. 


Seed Growers »» Merchants 
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Specialty CORN 
of Growing 
PEAS for 
the Canning TOMATO 
Trade 444 PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
a Farm and Green House: MADSON STATION, W. C. RR. 
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THE CHISHOLM-SCOTT Co. 


SUSPENSION BRIDGE, | SINCLAIR-SCOTT CO., 
Niagara Falls, | 


- ¥e 





PEA HULLING MACHINERY 





| Baltimore Headquarters 


|| 
Works: | 
at office of the 


Wells and Patapsco Sts., 
Rear of 1800 Light St. 





GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Marinette Lumber Co. 


Marinette, Wisconsin 


Manufacturers of 


Lumber 
Box Shooks 
Crating 


We make a Specialty of Good 
Low Priced Can Box Shooks 








Condensed 
Paste 

















HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES:. { In barrels of about 240 Ibs. - - 6c per lb. 
== | In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol 


For lacquered and plain white tin. 
does not affect the most delicate colors. 


Prevents rust spots and 
Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 


cent. of water. PRICE, in casks, - 37c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 

















Canton Box Company 


2515 Boston Avenue, 


CANNED GOODS BOXES 


Baltimore, Maryland 








Car Loads or Cargo 
Made up or in Shooks 





Dove Tailed, Lock Corner 
or Nailed 














WHERE QUALITY COUNTS 








Maryland Color Printing Gompany 
Labels, Show Cards 








Branch Offices in Principal Cities. 





and General Color Printing 


BALTIMORE, MARYLAND 
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CONVEYOR APPARATUS 


SS 
HUSH PILE 


~~ 





SCALE &WAGON RUMP HUSKING SHEO FACTORY 








(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 





Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 

pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 

ooking for. @ This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 




















To all Interested in Ganned Goods 


Gentlemen :— 

At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 
“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 
brief or how comprehensive it may be. 


Respectfully Submitted, 


DANIEL G. TRENCH, Chairman 
42 River Street, Chicago. 

W. R. Roacn, 

Cuas. S. Crary, 

RALPH B. POLK, 

Committee. 





























United states 
Printing 


COMPany 
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" FACTORIES IN = 
CINCINNATI,0. 
BROOKLYN,WY. 
MONTCLAIR,NJ. 
- OFFICES IN = 
| ALL LARGE CITIES 














AUTOBIOGRAPHY OF A LABEL. 








rags. My ancestors were all old rags and 





for generations it was believed that no im- 
provement could be made in the condition of our family. 
Some people even asserted that without rags our strength 
and constitution would be so impaired that we should 
amount to nothing. Be this as it may, modern machinery 
and chemical discoveries have eliminated every suspicion 
of rags from my younger cousins. 

For me a college education was deemed unnecessary, 
but to improve upon my raw and green appearance, | 
was sent to a finishing plant in Montclair, New Jersey, 
which was owned and operated by GHE UNITED 
STATES PRINTING CO. 

Here | improved rapidly. Here I was dressed and 
polished and here | received my first coat. This was a 
preparation of talc spread all over me, held there with a 
sort of glue and ironed down to insure a smooth fit. 
After this I graduated from the establishment and my first 
trip was to the great label factory of GHE UNITED 
STATES PRINTING CO. in Brooklyn, N. Y. 

I shall never forget this place with its courteous 
officers, its multiplicity of wonderful machines, and _ its 


hundreds of busy artisans, all working for dear life. 


Concluded in next issue. 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 


UNDER THE BUCKLIN PATENTS 





This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable to a fine pulp, and ill ex- 
tract the pulp from tomato skins, leaving the pulr eutirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 lbs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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The Hammond Labeler 


1) oR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 























If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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Lest there be some misunderstanding of the above matter, 
we desire to remind the trade that we have for several years 
furnished cans made from specially coated plates, carry- 
ing any weight of coating desired by our customers. 


Our Standard Cans are invariably made from the best Stan- 
dard Coke Plates that can be bought in the market, and we 
believe them to be proper and satisfactory packages for most 


varieties of fruits and vegetables. 


Whenever the peculiar properties of the goods to be packed, 
or the preferences of our customers require a specially coat- 
ed plate, we are always ready to supply it at the actual ad- 


ditional cost to us of the material. 


We shall be pleased to quote special prices on any specifi- 


cations that may be submitted to us. 


American Can Co. 
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Merchants’ Loan and Trust Bldg., Clark and Adams Sts., 


Chicago 
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with which is incorporated TRENCH’S CANNERS’ INDEX 


























PUBLISHED EVERY THURSDAY BY 


THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 
United States and Canada, one year... ..-..- see .e sees eee eeeee 
Be Ps GI Io oi. cnc ccnninnas codesnpeiescdansecscvinikcesedusces 
& Remittances may be made by Post Office Order, Registered Letter 


Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








A Chicago daily newspaper says of the members of 
the National Association of Packers of Pure Canned 
Foods that they “plan to can pure goods.” They can 
pure goods now. 

RR, 


The use of honest labels will stimulate consumption 
of honest goods. If the confidence of the public in 
the integrity of canned food has been shaken by the 
exaggerated stories of the frenzied food faddists, 
honest labels on packages of honest goods will restore 
it. 

nrne 

If, as Mr. McMillan stated at the meeting of Na- 
tional association officials at Buffalo, “Forty-two per 
cent of the income of the average American family 





is spent for food,” the consumption of canned goods 
ought to be at least doubled. Good advertising would 
be productive of results. 

Rn ner 

Secretary J. N. Hurty of the Indiana State Board 
of Health denies that he stated, as recently published 
in Chicago dispatches, that 445,000 babies died in 1904 
from being fed on adulterated food. Mr. Hurty char- 
acterizes this statement as “extraordinary.” It is 
worse than that; it is outrageous. 

nere*e 

“American Agriculturist” asks: “Has the bearish 
condition of the wholesale markets for canned goods 
futures any connection with last week’s Buffalo con- 
vention of the packers and canners?”’ It has not. 
Markets, either spot or future, were not discussed at 
Buffalo. The fixing of prices, whether for raw mate- 
rials or for canned products, isn’t among the objects 
for which the association was formed. 

nre 

The Chicago strike, in which a number of whole- 
sale grocery houses are involved, promises to become 
a serious matter. The emplovers on their side and 
the teamsters’ union on the other are determined to 
fight it out. Before the end is reached business inter- 
ests may suffer severely, but there can be no doubt 
about who will be the victors. It is one of the most 
unjust strikes in all the industrial history of this city 
—and the employers will win in the end. 

ner, 

According to the weekly review of the general 
trade situation by the Dun Mercantile Agency, “Busi- 
ness broadens in a wholesome manner and the most 
encouraging indication regarding the future is a 
scarcity of labor disputes, except in Chicago. Job- 
bers have experienced a good spring trade and manu- 
facturers are now receiving large contracts for fall 
shipment, while retail sales are of satisfactory vol- 
ume.” Commenting on the state of business through- 
out the country, Bradstreet’s review says that “Whole- 
sale trade is reasonably quiet, a feature being good 
reorder reports coming from portions of the southwest. 
Trade reports from the Pacific coast and portions of 
the northwest are likewise favorable. Building is 
active the country over, far distant points uniting in 
reports of unprecedented construction.” Reviewing 
trade conditions in Chicago and contiguous territory, 
Dun’'s report says: “Dealings in leading retail lines 
suffered from the extention of the teamsters’ strike, 
but the aggregate volume of trade has maintained in- 
creasing proportions. The general movement of com- 
modities gained further momentum, and in both pro- 
duction and new demands the developments impart 
strength to business. Railroad freight now is more 


largely made up of staple merchandise, factory prod- 
ucts and raw material.” 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
T. G. CRANWELL, Przes't. FACTORIES: 
A. W. NORTON, Vice-Pres’t. CHICAGO 
FE. P. ASSMAN, Seov & Treas. SYRACUSE 


J. CO. TALIAFERRO. 
B. H. LARKIN. 


©. A. SUY DAM, Saves Acuyt 


To the Canning Trade: 


One of the most interesting and important subjects under discussion at the Canners’ 
Convention, recently held at Columbus, Ohio, was the quality of the Tin Plate used in the man- 
ufacture of Packers’ Cans. 

It was the universal opinion as expressed at that Convention by the Packers that the 
quantity of Pig Tin used in coating the black plate is insufficient; and there was a strong senti- 
ment in favor of petitioning Congress to enact Laws, making it compulsory for all Tin Plate 
Manufacturers to use not less than a certain quantity—say 3 lbs.—of pure tin coating to each 
box of tin plate produced, taking 112 sheets of 14x20 size as a basis. For reasons of policy, 
this action was deferred. 

Tin Plate Manufacturers endeavor now to put on approximately 2 lbs. of Pig Tin per 
box. That the Canning Trade regard this quantity as unsatisfactory is evidenced by the 
sentiment shown at the convention, and also by the more practical method of being willing to 
pay the additional cost of cans, made of a higher grade of Tin Plate. 

To meet this demand we have arranged a schedule of prices which follows: 

Regular Standard Commercial Packers’ Cans are made of Standard Commercial Tin 
Plate, as now furnished by the Tin Plate Manufacturers. The other prices represent simply the 
additional cost to us as can makers of the better grades of Tin Plate: 


No. 2 Standard Cans, made of regular Commercial Plate, . . . 13.00 per ) 

~ ’ I A 
No. 2 Cans, made of Tin Plate with 2% lbs. pure tin per box . . 13.55 ‘“ 
No ) sé ‘6 7) sc sé 3 lbs ‘6 66 66 14 10 6c 
No. 3 Standard Cans, made of regular Commercial Plate . . . . 417.00 = 
No. 3 Cans, made of Tin Plate with 2% lbs. pure tin per box . . 17.80 i 
No 3 6s 6é “cc “ce sc 3 lbs 6“ sé ra] 18 60 6s 
I ° e 5. ° ° }. 


The No. 2 Cans will have either 1% or 1% inch opening as you prefer, and the No. 3 
Cans will have the regular 2 1-16 inch opening. 

We naturally must know our customers’ wants in this direction early, in order to insure 
our obtaining the quality of Tin Plate desired, and we therefore urge your prompt action. 

Regardless of where you have placed your order for Cans made of Regular Commercial 
Plate, we suggest that you send US an order for some of these Cans made of the extra coated 
Tin Plate; so that you may, by actual experience, judge of the relative merits of the different 
grades, and thus be able another season to decide definitely the kind that you will use in the 
future. 

Please address your orders to either Chicago or Syracuse, whichever shipping point you 
prefer, and the same will receive our careful attention. 

Awaiting vour command, we remain, 

Yours very truly, 
CONTINENTAL CAN COMPANY, 
February 25, 1905. Thomas G. Cranwell, President. 
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Comment on the National Association. 


OMMENT of newspapers and magazines on 
the objects of the new National Association 
of Packers of Pure Canned Foods is very in- 
teresting. Although the utterances of the 
Social writers show that the canning and packing 
business is one concerning which they haven’t a very 
intimate knowledge, they also show that they have, 
apparently, without investigation, accepted as true 
much that has been published during the last two 
years concerning the use of preservatives, etc., in 
canned food. The New York Journal of Commerce 
in the course of an editorial on the Massachusetts pure 
food law makes this reference to the National associa- 
tion: 

It is gratifying to notice that the National Association of 
Packers of Pure Canned Foods, which has just held its annual 
meeting at Buffalo, is laying much stress upon measures for 
insuring the purity of the products of its members. If those 
who constitute this membership are in earnest in desiring to 
secure purity and soundness for their products they should 
not be ashamed to have it known just what is used in pro- 
ducing them and should co-operate in supporting legislation 
for truthful labeling. 

Let us assure the Journal of Commerce that the 
members of the National association are in earnest in 
their undertaking, deeply in earnest. Let us also as- 
sure our contemporary that they are not, nor have 
they ever been, ashamed to let it be known just what 
their cans contain, for they contain nothing that any 
packer need be ashamed of, or any person fear to eat. 
Furthermore, the members of the National associa- 
tion are not in the least opposed to “truthful labeling.” 

The New York Commercial, speaking editorially, 
says: 

It is gratifying to see the packers of canned goods in this 


country taking a strong hold of the evil growing out of the 
~ = * That there 





use of adulterants and preservatives. 
should be no conflict between the government analysts and 
the packers is only a logical desire of the latter, and their 


faith in the harmlessness of their products must be warranted 
by the facts, if public confidence is to be retained and public 
consumption increased. The absolute avoidance of adulterants 
and of chemical presery atives whenever possible is the proper 
course. * * * The popular prejudice aroused by the oc- 
casional reports and analyses of the Department of Agricul- 
ture is to be combatted in the right way—by omitting to use 
any article as a preservative that has been passed upon un- 
favorably by the government. 

While many compounds enter into the preservation of 
canned goods that are harmless, others when used in large 
quantities or carelessly have a deleterious effect; and when 
their use is discovered by the consumer there is an inclination 
to shun the product so preserved. The object of the National 


The Foreign 


HE statement recently made that the French 
government is likely to protest te Washington 
against the Department of Agriculture’s rul- 
ing relating to the labeling of foreign food 
products imported into the United States seems to in- 
dicate that the enforcement of that ruling has had the 
effect of keeping out of this country considerable 
quantities of canned and preserved foods. 

We do not think that restrictions, tariff or other- 
wise, should be placed upon foreign food products 
which do not directly compete with products of do- 
mestic manufacture, but where foreign food does come 
in direct competition with articles produced by Ameri- 
can packers, it is our opinion that the home producer 
should have a reasonable amount of governmental pro- 
tection of some kind. French peas are a vegetable 





Association of Packers is to prevent the use of preservatives 
in any form. They consider it possible—and, if this plan is 
adopted and adhered to rigorously, there will no longer be 
a bugaboo in the trade to frighten a nervous public. The 
use of chemicals in any form is deprecated by the associa- 
tion. 

The remarks of the Commercial are all right, ex- 
cepting that a layman reading them would gain the 
impression that the use of chemical preservatives, arti- 
ficial colorings, etc., is the common practice with 
packers of canned goods, that the members of the 
National association are themselves users of harmful 
adulterants and are only just waking up to the fact 
that it would be policy to discontinue their use. The 
contrary is true. The members of the National asso- 
ciation, having always been packers of absolutely pure 
goods, will not pack any purer products in future 
than in the past. They, together with the great bulk 
of canners, are not reforming or mending their ways. 

Read what the Saturday Evening Post says: 

The first large result from the public awakening on the 
subject of pure food comes in the.form of a national organ- 
ization of canners and packers. The constitution provides 
for a system of inspection and labeling, and forbids any dis- 
cussion of prices. About eighty per cent of the canners and 
packers have joined, and if they enforce their constitution 
they will soon compel the fellows who are the worst offenders 
to stop putting out adulterated goods or to go out of busi- 
ness. 

The scandal of wholesale poisoning for dividends is grow- 
ing day by day. The men whose demands for dividends force 
their agents to commit the crimes will soon find it impos- 
sible to pretend that they don’t know what is done in their 
poison factories. 

It would be nearer the truth to say that the forma- 
tion of the National association was a result of the 
continued mouthings of sensationalists rather than an 
awakening of the public to a necessity for purer food. 
So far as THE CANNER is concerned, it has never 
heard of the wholesale poisoning for dividends re- 
ferred to by the Saturday Evening Post. There has 
been much hue and cry against the use of adulterants 
in food manufacture, but, for our part, we have yet 
to hear of poisoning, either wholesale or retail, result- 
ing from the proper use of canned goods. If such a 
calamity as a wholesale poisoning has occurred at any 
time or at any place, the Saturday Evening Post has 
exclusive information concerning it. Such crimes as 
are referred to by the Post have never been commit- 
ted by American canners. The Post is unable to cite 
and substantiate even one case of poisoning due to 
adulterants used in packing canned goods. 


Label Ruling. 


that, since they are imported into the United States in 
large quantities, must necessarily compete with Amer- 
ican canned peas. The French packers are entitled to 
fair treatment, but as long as pea canners in this coun- 
try pack goods of equal, if not better, quality, reason- 
able restrictions should be put upon the imported arti- 
cle for the benefit of domestic producers. 

There is entirely too much food of European pro- 
duction imported into the United States, which is 
strange when the fact is considered that this is the 
greatest food-producing country in the world. A cer- 
tain class of fastidious Americans doubtless have the 
idea that imported goods, peas, for instance, are bet- 
ter than the domestic article. In this they are mis- 
taken, and they should be so informed. Advertising 
will do it. 
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Wy Chere is little danger of doing a thing too well. Quality first, MN 
Wy is now the watchword of the successful packer. There is no a 
v doubt but that a great increase in the consumption of canned i 
iy goods will follow the packing of material of good quality, care- HR 


fully selected. It is the only way to maintain trade. Let the 
public once feel assured that the goods are to be relied on, and 
there will be little trouble for any packer to sell his output at 
a fair profit. Every one realizes the fact that there exists in 
the minds of some a prejudice against canned goods in general. 
What better way to remove this prejudice than to offer good 
wholesome fruit or vegetables in neat, attractive packages. 
The results will surprise the most sanguine. Lots of packers 
thinking about it. It pays to aim high. That is why the 
Knapp Labelers and Boxers always please. ‘They do not dis- 
appoint. Good year to get in touch with us. We can save 
you money, and the Knapp Machines certainly help sell the 
goods. § Let us send a Labeler and Boxer on trial, or 
perhaps you would like to lease for the season.’ § Write 
us for terms on lease, sale, or exchange proposition. 








The Fred H. Knapp Company 
80 Wabash Ave., Chicago 


BERGER, CARTER CO., Pacific Coast Dealers, 150 Beale Street, SAN FRANCISCO 
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Cost of Packing Tomatoes. 

The following has been received from Wilson, Sher- 
borne & Co., brokers and commission merchants, of 
Philadelphia: “We take the liberty to send you cal- 
culation showing exactly what it would cost to pack 
standard 3s tomatoes during the coming 
which, if you see fit, you can publish over our signa- 
* The estimate referred to follows: 


season, 


ture. 
Cost of packing 100 cases No. 3 standard tomatoes 1905: 


Cans at $17.00 per M.... .$ 40.80 


er eee ee re ee re ee ore re 10.50 
IE ci aca ab Kaede erasai Bl is aebigta dl anel ct elead me statis hs aie 4.00 
aesmtat Olt CUMS OE CAGES. . oc inc cccccccecsctccevesas 2.00 
PearnnGee RE OD PET GON. coo 5 abs. 6osc0dcaboedaes 35.00 
Labels and labeling ...... 4.00 
ON a alg Bi gira oi pesd ob phi a ay Wiss Ete ons Bie Wiig dt to dass SRR Staats SRE 18.00 
en NNR I os sha, Hares dada brsi pore aia ad de 2.00 
Insurance and interest 3.00 
ee BS a eee 2.00 
Brokerage 2.70 

$124.00 


Or 62c per dozen net f. o. b. 





C. F. C, A.’s Banquet. 

The California Fruit Canners’ association gave a 
banquet last week at which R. I. Bentley was toast- 
master. Among the speakers was President S. L. 
Goldstein of the association, who spoke on the pros- 
perous condition both of the association and the en- 
tire California fruit canning industry. He said that 
a big crop of fruit was expected in all parts of the 
state. 

Mr. Goldstein also said that California’s canned 
fruit was adding to her fame abroad, and he thought 
that the state was better known the world over through 
her canned fruit than even by her climate. In a small 
way and an unobstrusive way the California canner 
was the true patriot of the state. He was spreading 
to all nations the virtues of California as a peach, pear, 
grape, apricot and vegetable raiser. He had heard 
said that in far off countries where they had the most 
delicious fruits the canned product of California 
orchards was more highly prized than the native varie- 
ties. 





Another Compliment on CANNER’s 
Convention Number. 


Still 


FROM THE NEW YORK COMMERCIAL. 

The convention number of THe CANNER AND DRIED 
Fruir PACKER, a special edition commemorating the 
annual convention of the several canned goods asso- 
ciations and allied interests held in Columbus, Ohio, 
from Feb. 7 to 10, 1905, is one of the most complete 
reports of the meetings of these interests 
ever presented. The special number is made up with 
beautifully embossed cover in colors and is profusely 
illustrated throughout with photographs of members 
of the association in attendance, and pen caricature 
sketches of incidents during the various sessions. The 
report of the convention was made with great care, 
being a verbatim account of all that was done. 








California Fruit Crops. 
F. B. McKevitt, of Vacaville, Cal., who recently 
made an investigation of fruit crops in Tulare county, 


says that the outlook is for a heavy yield of apricots, 
peaches and plums, while prunes will be a light crop 
and pears almost a total failure. 

In Solano county peaches and apricots are good and 
grapes promising; prunes are very light, as are also 
cherries and Tragedy prunes. In the vicinity of Vaca- 
ville and at Winters in Yolo county the pear crop 
is very light, being almost a total failure at the lat- 
ter place. The Suisun Valley, however, in Solano 
county, has a fair crop of pears: 

Prospects for fruits in the vicinity of Geyserville, 
with the exception of cherries, are reported very good. 
Cherries are almost a total failure. The vineyards 
promise a splendid yield. Prunes promise a fair yield, 
although there is no amount on the trees, compared 
with some weeks since. Peaches are beginning to 
show up much better than at first. 





Opening Prices on Pineapple. 
The Booth Packing Co., Baltimore, has named the 
following prices on pineapple, pack of 1905, for deliv- 
ery after May 15th, No. 2 cans, per dozen: 


Florida, sliced 


SON ao Sc ht al 7 Wed ce od tect y aia eeu lela ee 2.10 
eer en IRN os nit hk oa nip a aicaadn a aida siseraenaie 1.70 
Ce Pe Cee T ED CERT Soe er an 
Sear ARN MMMM 55 6:5) g bx vipictecida als & md Kod chloe a shale ietnie es ieee 
NG RS Se ee ye ni, eT ee ee eee a 1.50 
Diamond Standard, sliced ...... PD ER RT Oe 
H. C. & Co., seconds dates 75 
IO, 5 Wt, EAM, WDE ik. hice asec ca wee aeracels 75 


Gallon: Wat, DEARWOT, MEAGRE 6.55.5 scr cies ae bs aden ves « GOO 


I< © CUE) DEO, WMI as 5 oes ois ssw stdin oo Cenid.diakn ena 1.00 
Dues & Cree Cee SOG aed kee eck eaedcnecages oa 95 
Da: Ti CRED EIR III oaks. 5 Sib eave datos he eedea na. oe 





Price of Cannery Peaches. 

A report from Yuba City, Cal., says that a green 
fruit buyer recently in that vicinity stated that peaches 
and other green fruit would command a high price 
this season. He said he expected cannery peaches to 
go as high as $40 per ton, basing his opinion on the 
fact that practically all California canned fruits have 
been cleaned up in first hands. 





The Prune Situation. 

Speaking of the prune situation, the New York 
Commercial recently said that “The coast holdings of 
all sizes are reported at less than 275 carloads. These 
stocks in view of the uncertainty connected with the 
coming crop are held with more confidence, and ad- 
vices indicate that no pressure in any quarter is ex- 
erted to sell on lower than the Coast basis. Spot Ore- 
gon prunes are in firm position with little stock avail- 
able in any quarter from first hands. Prices are some- 
what nominal, though late business in small lots has 
been done at the inside figures. Reports from Oregon 
indicate a fair outlook and one estimate places the 
probable crop at 24,000,000 pounds.” 





Finds THE CANNER Indispensable. 
Roberts Bros., canners of fruits and vegetables at 
Baltimore, Md., write us as follows: “We could not 
do without THe CANNER AND DriepD Fruit PACKER, 
as we look forward to its coming each week, as we 
gain considerable information from its pages.” 





“Canner” Want Ads.--Try One 
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The teamsters’ strike has virtually brought canned goods 
business to a standstill in Chicago. Brokers are disposing of 
more or less goods to interior jobbers, but as far as the local 
market is concerned the strike has almost put a quietus on 
trading. All the largest wholesale grocery houses in this city 
are half closed, receiving and shipping but few goods. Some 
are making strenuous efforts to do business, but the volume of 
merchandise moving is only a small percentage of the normal, 
and local agents of packers find themseives with almost noth- 
ing to do. 

from depots to stores and warehouses is ac- 
complished with great difficulty, hence jobbers are doing no 
buying whatever. In the eastern markets, particularly New 
York, the movement of canned goods during the last several 
days is reported better, but the local situation has reached 
the point where only a very few of the smaller grocery job- 
bers (these on the West Side) have their stores open. Every 
possible effort is being made by the business interests to end 
the strike or relieve the present deplorable situation in some 
other way. They are doing everything in their power to pre- 
vent shutting down completely, although we regret to note 
that at the present time there is no indication of a speedy 
settlement of the differences existing between determined em- 
ployers and dictatorial labor leaders. 

Turning from the local to the general situation, values on 
tomatoes, corn, and peas continue low in all markets of the 
country. Some in referring to the prevailing situation describe 
it as “demoralized,” a term which we regard as rather too 
strong. Prices on the leading staples are down, it is true, but 
the distribution from principal wholesale centers (excepting 
Chicago for the moment) goes on at a steady rate, which is 
reducing supplics in packers’ hands, placing the markets of 
the country in better position to receive the next pack. A 


Carting goods f 


very large quantity of corn has unquestionably gone from 
packers’ warehouses into consumptive channels during the 
last sixty days. The quantity, we are inclined to believe, is 


larger than is generally credited, and yet we are well aware 
of the fact that canners still hold a good deal of corn, much 
of which is not really good quality. In this connection, we 
think there is the same necessity for corn canners to pursue 
a conservative policy this year as there is reason why tomato 
packers should operate on smaller acreage. 

Sales of tomatoes during the last six or seven weeks 
we think, slightly bettered the price outlook for that vege- 
table. A considerable business has been done in the aggre 


gate, quite a few canners east and west have closed out 
their holdings, and. although the market hasn't im- 
proved, the position of the article has been strength- 
ened. That there will be some reduction in acreage this 
year seems certain; reports from several parts of the 


country plainly indicate it; but we are inclined to doubt that 
it will be sufficient to render certain smaller production of 
the canned article as compared with last vear’s pack. A rea- 
sonably curtailed pack of tomatoes is desirable for several 
reasons, the principal one being that the market should be 
given a fair chance to recuperate. With continuation of heavy 
output year after year it is practically impossible to see, un 
less consumption materially and suddenly increases, how to- 


mato prices can improve enough to place packing onto a 
profitable basis again. 

Reporting on the Baltimore market, a weli known canned 
goods interest in that city says that “It seems to be the gen- 


eral idea here that the market this week closes with a little 


better feeling than we have had for some time. A number 
of rather large lots of tomatoes which have been lying around 
in Baltimore and hanging over the market have finally been 


Certainly the quantity of 60-cent to- 

write this, is very decidedly smaller 
than it was last week. There have been all kinds of reports 
coming in to us about large lots of tomatoes having been 
sold at such ridiculous prices as 52% to 55c per dozen. Where 
there is smoke there is usually some fire, but we are inclined 
to think that these reports are very largely in the nature of 
fairy stories, and it is perfectly safe to take them with a 
grain of salt.” 


entirely cleaned out. 
matoes in sight, as we 


In this connection, we quote the following remarks of an 
other large Baltimore canned goods concern: “Unfounded 
rumors, originating in New York, of a break in the price of 


spot tomatoes in this market last week caused a large number 
of inquiries from nearly all sections of the country from 
jobbers who were, very apparently, eager to participate in 
the buying of them at any concession from the going prices, 


and having found that the market did not yield to the de- 
pressing reports sent out so freely, they have hecome mod- 
erate buyers at to-day’s quotations. Perhaps that effort to 


break the market still further may prove to be a boomerang, 
and may really bring about the reaction in the tomato market 
which is so long overdue. The closing was firmer than the 
opening of the week, and the offerings at the inside prices 
are not so large or numerous. The trading in future tomatoes 
is at a standstill.” 

Reports concerning the damage to southern fruits by the 
recent frost are very conflicting and it is hard to tell just what 
the situation is. Undoubtedly tree fruits suffered to some 
extent, and there is no question but that strawberries were 
injured. Nevertheless, we think that in the canning sections 


the pear, apple, and peach crops will be all right. ‘Tempera- 
ture has risen over the country generally and it is unlikely 
that there will be any further damage, at least from cold 


weather. 
Tomatoes— 

Nothing has developed to add needed strength to the spot 
tomato market. In fact the teamsters’ strike, which has 
practically put a stop to buying, has, if anything, made mat- 
ters worse than before. We are informed that No. 3 standard 


tomatoes were sold here this — at 65¢ per dozen, deliv- 
ered. The range is 65 to 67%c, f. o. b. Chicago. A small 
amount of future busitiess has oar ‘transacted during the 


week, sales being generally on the basis of 7oc, f. 0. b. fac- 
tory. Eastern wert 1905 packing, are quoted in Chicago 
at $1.75 to $2.10, f. o. b. factory, according to quality. The 
Baltimore market pte not improve. Advices to THE CANNER 
enough to obtain No. 3 standards at 60c per 


say it is easy 

dozen, less the usual discount. Another report says: “Job- 
bers seem to have more confidence, and May is expected to 
show some improvement in the demand. No. 2 spot tomatoes 
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uoted at 5o0c per dozen, gallons at $1.75, f. o. b. Balti- 


are {| 

mort New York reports note better demand for spots, 
though the jobbers are bidding generally 2%c under packers’ 
prices, or 62¥2c delivered, while packers are holding as a rule 
at 05c. 

corn 


Packers continue to offer considerable quantities of spot 
at cheap prices. The lowest figure heard of during the 
week was 50c per dozen. Only a very limited amount of 
business has been transacted since our last report. Future 
western corn is quoted by Iowa and Wisconsin packers in 
quite a few instances at 60c per dozen, f. o. b. factory. Buy- 
how little inclination to take on more futures. Reports 
on the New York market indicate a fair amount of business 
in spot, though nothing is doing in futures. Prices quoted 
on both old and 1905 corn are the same as last reported. Re- 
ports indicate that a fair amount of business in spot corn has 
been done in Baltimore, particularly in “shoe-peg.” Maine 
style standard 1905 corn is quoted at 60c per dozen, less dis- 


count, f. o. b. 


cori 


ers 


Peas— 

Local wholesalers are not buying peas at present and there 
is no change to report, excepting that trade is quieter than 
ever, which is an effect of the teamsters’ strike. Baltimore 
reports state that the market there is quiet, with little doing 
in spot peas and no prices yet on futures. In Baltimore sec- 
onds early Junes are offered at 55c, standards at 60 to 65¢ 
and sifteds at 75 to 80c. New York advices indicate a quiet 
market in both spot and future peas. Good qualities are ob- 
tainable there at pretty cheap prices. A Baltimore advice 
says that it is rumored the pack of peas will be much less 
than the usual quantity canned in that section. 

Apples— 

Gallon apple prices are not quotably changed since last 
week. What business is being transacted is with interior 
jobbers; Chicago houses are not buying anything just now. 
New York advices note neither change nor new feature. Bal 
timore quotes No. 2 apples at 55c¢ and gallons, which are 
scarce, at $2.00. 

Pumpkin— 

Chere is no business on pumpkins in the spot market. We 
repeat 60c, or less, per dozen for No. 3 standard quality west- 
ern pack. Baltimore quotes No. 3 pumpkin at 45c per dozen. 


Fruits— 


Were it not for the strike there would be a fair demand 
for small lots of canned fruits, apricots, peaches and pears, 
but labor troubles prevent business of any description. Stocks 
of peaches are pretty well cleaned up. <A dispatch from San 
Franciscc notes that the California Fruit Canners’ Associa- 
tion has lowered prices on gallon pie plums and apricots 15 
to 25¢ per dozen. The San Francisco Trade Journal makes 
the following statement: “At this writing, it looks like lower 
prices for apricots, higher prices for pears and some varieties 
of peaches, and Royal Anne cherries.” This refers to 1905 
goods. Baltimore notes a fair jobbing demand for peaches. 
Prices are unchanged. No interest is being taken in future 
eastern peaches. One authority at Baltimore reports that 
are reluctant to accept future peach orders, ow- 


most packers 
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ing to what is referred to as the “uncertainty about the 


crop.” 


CALIFORNIA FRUIT CANNERS’ ASSOCIATION PRICES, F. 0. B. COAST. 
Extras. Extras. Ex. St’n’d. 
3-lb 2'4-lb. 2¥4-lb. 

PNR BS ie Re gene ataw end Dale $2.25 AY $1.25 

Apricots, peeled .......... Fiia®. ba Vs 

pe eo, a Rae aoks 

Cherries Ci ey ooo hic sc $2.10 1.80 

Cherries, WAKE © 6. sac es:e ‘ bi 2.00 1.65 

GINERTIES, TOURER: 6a K60 ccs 000% 2.65 1.80 1.65 

Grapes, W. Muscat. .......... 1.75 1.25 1.10 

NE OPO eee ats 1.50 

PUREROS, CORO sss iss kees 2.40 

3 Me Se SCE Rr ere 2.50 

Peaenes, £.: C GNOGe. 6 5 os.0:55 2.50 

RS Be) retary preren ae AE: 

Peaches, W. T., seed... «2... 2.40 sieve phe 

POOES, TRATUWO  oc ak sac ccwacess 2.50 1.90 1.60 

PEE Oh capane rian ea ae os 1.85 1.35 1.10 

2¥%-lb 2 2 2 
Stnds Secs Water. Pie. 

FED asic isp eaaias $1.15 $1.05 $0.95 $0.90 

BIQCKDEPTICS 60.55603..0%0 1.25 1.15 sore aaa 

Cherries, R. Ann ...... 1.65 

Cherries, White ....... 1.50 

Cherries, Black ........ 1.50 ree ware aca 

Grapes, W. Muscat. 1.00 .gO 85 80 

Ce. Se ere 1.15 1.05 

Peaches, Yellow ...... 

RS Oe Oe Sw oe pad age 

Peaches, L. C., sliced... ... 1.35 hea Pat 

Peaches, W. H..... insile wees ‘ ot ‘hn 

Peaches, W. H., sliced.. 1.45 mA? ae 

Pears, Bartlett. ..:..... 1.50 1.30 .9O 

Pears, Bartlett, peeled.. ... ie no .95 

Cg RA io os See .9O 85 80 

Gall Gall Gall Gall 
Ex.Std. Stnd. Water Pie. 

RE es otek sce $4.25 ae $2.50 $2.25 

ee 4.00 $3.75 3.50 3.25 

Cherries, Royal Ann.... nis 

Cherries, White ....... iad cae 3.50 

Cherries, Black ........ 5.00 4.35 - 3.50 

Grapes, W. Muscat..... 3.25 2.85 2.25 2.10 

Peaches, Yellow ....... 4.35 4.00 

Peaches, Lemon cling... ... 4.75 

Peaches, L. C., sliced... 5.50 4.75 

Peaches, W. H. ....... 5.00 4.50 rea » és 

Pears, Dates >... 22<.. 5.00 4.50 3.50 2.00 

Pears, Bartlett, peeled.. ... ee ceded 2.25 

PRES ia s.55'0 05> ocdaacte cd 3.25 3.00 2.30 2.15 

Asparagus— 


There is a good demand for spot asparagus, medium sized 


to small lots, at firm prices. 


gus has been received in Chicago as yet. 


effect on the California crop. 
to have somewhat 


No new pack California aspara- 


Reports from the 
Pacific coast indicate that the recent cool weather had some 
Low temperature is reported 


retarded growth, causing a larger per- 


centage of the output to be smaller asparagus than is desir- 


able. 


It is said in reports from San Francisco that the pack 











NORMANDIN 
Concrete Block Machines 


for the manufacture of con- 
crete building blocks receiv- 
ed the Highest Awards at 
the Universal Exposition, 
St. Louis, 1904, for Superior 
Excellence. Hundreds of 
machines in operation. 
Thousands of Normandin 
Blocks used daily. They 
are warm in winter, cool in 
summer. Fire, frost and 
vermin proof. The IDEAL 
BUILDING MATERIAL 
FOR FACTORIES, resi- 
dences, churches. 

The new Circleville Cann- 
ing Factory at Washington 
C.H., Ohio, is built of Nor- 
mandin Blocks. These 
blocks are cheaper than 
good brick. Send for print- 
ed matter. 


CEMENT MACHINERY COMPANY 
JACKSON, MICHIGAN 





Normandin Block Machine and its Product. 
Adapted and used by the 
UNITED STATES GOVERNMENT ENGINEERS. 


Universally recognized by the leading architects, 
engineers, contractors and builders asthe standard. 











CHICAGO PICKLING. 


14 Barclay St., NEW YORK 

















Sweet Corn 


NEW WHITE EVERGREEN $2.00 PER BUSHEL. 
The best Canners’ Variety. 
Larger and whiter than Stowell’s. 


Cucumber 


Fancy Strains. 


BOSTON PICKLING. 
JERSEY PICKLING. 


VAUGHAN’S SEED STORE 


84-86 Randolph St., CHICAGO 
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will probably exceed 300,000 cases and that it has likely been 
oversold, probably necessitating pro rata deliveries. 


Sardines— 

It appears that considerable business in 1905 packing quar- 
ter oil sardines has been done at the opening price, $2.50 
per case. f. o. b. Eastport. Opening price last year was 
around $2.90 per case by the so-called “trust,” though some- 
what lower figures were named by independents. So far this 
season since packing started on the Maine coast the catch 
of fish has been very small, with the consequence of high 
prices for raw material for packing. 

Salmon— 


Jobbers are with fair freedom confirming orders for 1905 
pack chinook salmon on the opening basis, $1.45 for No. 1 
talls, $1.55 for No. 1 flats; 90c for halves, $2.30 for ovals, 
$1.20 for steel head talls, $1.30 for flats, 85c for halves. A 


San Francisco report. notes that the supply of red Alaska 
salmon obtainable below $1.10 is light. Spot Chicago prices 


are unchanged since last week. Consumptive demand is 
expanding with the warmer weather, but jobbers are not add- 
ing to their stocks since teaming difficulties are such a serious 
hindrance to business. 





41 DRIED FRUIT MARKET | % 

















There is no local business in dried fruits. The strike of 
the teamsters’ union, which has spread to almost every whole- 
sale grocery house in Chicago, is seriously interfering with 
business in this line, and resumption of trading isn’t to be ex- 
pected until settlement of the labor troubles has been ef- 
fected. 

Prunes— 

Buyers are taking considerable interest in the prune situ- 
ation, even though no local business is being done. The crop 
promises to be much less than was anticipated, and this has 
made the feeling quite firm. Coast reports note slightly high- 
er prices on spot prunes, strictly choice goods being on the 
basis of 1™%c for 50s to 7os inclusive, 134c for 80s to 90s. The 
Fruit Grower, in its last issue, says: “Conditions indicate an 
advance in the price of spot prunes. 


Apricots— 

Chicago buyers are showing virtually no interest in new 
crop cured apricots. No business is being done in spot goods. 
Price f. o. b. coast for choice royals, shipment in July, 634c 
per Ib. Choice quality are quoted on the spot in Chicago at 
10@ toe, extra choice at 1034@r1c, fancy at 12@12%c. 
Peaches -— 

Peaches, in common with all other lines of dried fruits, are 
dead, dull in the local market. We repeat spot prices: Choice, 
9% @oXc per lb.; extra choice, 10%@10%c; fancy, 11%4@12ce. 
The outlook tn California is for a fairly good crop. The 
yield will not be a large one. The California Fruit Grower 
makes this observation: “It would not be surprising if peach- 
es were worth more than apricots this year, although it is yet 
early to say so.” 





Raisins— 

There is nothing new to say about raisins. Reports from 
the coast indicate growing scarcity of fancy stock. The out- 
look seems to be against the successful formation of the grow- 
ers’ association. 

Apples - 


No business locally in evaporated apples. Chicago quota 


tions remain: Prime, 544@5%c per lb.; choice, 6c; fancy, 
63%4@7c. Chops are quiet at $1.20@1.50. Apple waste, 75c@ 
$1.00. The latest advices on New York market note prime 


State evaporated rather easy at 5.40c asked. 





% | CANNERS’ SUPPLIES | % 


Cans— 

Ther is no improvement in movement in packers’ 
Buying is quiet west and east, but the bulk of the business 
with the larger canners has already been done. The quiet, 
however, though more especially in the east—Maryland and 
adjoining states—indicates that canning operations will be 
curtailed to some extent this year. American Can company’s 
quotations remain: No. 1s, $10; No. 2s, $13; No. 
$16.50; No. 3s, $17; gallons, $42.50. Maryland country pack- 
ers are rather indifferent to contracting for tomato cans. As 
a private advice to THE CANNER says, “They are of opinion 
that in case the fruit crop is seriously damaged there will be 
no improvement in the can market, but on the other hand 
prices may be lower. Whether they are right or not can 
only be proved by developments as the season advances. One 
thing is certain, that there is an utter absence of can orders 
for the time being.” 

Pig Tin-- 

Although there still seems to be an impression in some 
quarters that the foreign situation is still in strong hands, 
there is nothing in the domestic market to show that this im- 
pression is well founded. Trading is exceptionally light and 
the market has steadily declined throughout the week, clos- 
ing prices being as follows for delivery f. 0. b. New York: 

















cans. 


2tAs 





Spot. May. June. 
é Se. Sieleerss $30.00 $30.00 $29.75 
DR RON aac lock eames 30.25 30.1214 30.00 


Tin Plate— 

Market remains unchanged from our last report, sellers be- 
ing apparently willing to await buyers’ convenience in the 
matter of further orders. Mills continue busy on old orders, 
deliveries on which extend over the next two months. 

We quote prices as follows, f. 0. b. mill: 


BESSEMER STEEL COKES 
Ra CONE coca bie chee om oe Caceres bene abs cane $3.70 
Rar UT ho Be oh nc cas Sek ecectomacmouse hae lexoee 3.55 
GA SOD. . ic sb cwkse cen eks eG oe Wate us + dc eae 
RN IES ee ce kesewns ied < oas othe awe oe 3.45 


Usual differentials for odd sizes, etc 





IF YOU WANT TO GET A POSITION AS FACTORY SUPERIN- 
TENDENT OR PROCESSOR ; OR IF YOU WANT TO EMPLOY 
A SUPERINTENDENT OR A PROCESSOR, TRY A WANT AD. 
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NEW ORLEANS. 


Satisfactory Trade in the “Crescent” City. Oysters at Present 
Prices Regarded as Cheap; Season Ends Next Week. 
Shrimp Pack Ended With Short Output. 
New Orleans, May 1, 1905. 
Epitor CANNER: 

fhe general condition of trade in New Orleans is very 
satisfactory. The city is now enjoying what we might term 
as a “boom,” although in reality it is not, for real estate val- 
ues have been exceptionally low, and it is only now that our 
people, as well as others who have come here to locate, are 
realizing the true value of New Orleans as a business center, 
and sales have lately been recorded showing net profits of 
over 500 per cent on business property which was purchased 
as short a length of time as three years ago. 

The end of the oyster and shrimp season is now close at 
hand, as all of the canneries must close by May 10. Most of 
them have already closed on account of our early summer 
setting in. Oysters are too poor in quality to pack and only 
show a loss, which is to be regretted, because of the big de- 
mand this season, and with a short pack it means that oys- 
ters are very cheap at present prices. We offer 1,000 cases, 
equal parts of four and eight ounce, at 67%c and $1.30 f. o. b. 
factory, New Orleans freight rate guaranteed, regular terms. 

Spring pack of shrimp is over and packers will be com- 
pell ed to prorate their deliveries about 35 per cent, showing a 

shortage of 65 per cent, and at present prices of 85c¢ and $1.70 
they are booking orders for August shipment. Some few 
spots can be had at same prices. 

AHRONS-SEIBERT 


COMPANY, LTD. 





ST. LOUIS. 

Spot Tomato Market Continues Easy. 

in Chinook Salmon at Opening Prices. 
Disposed to Take Good Peas at low Prices. 

St. Louis, Mo., May 1, 


Corn Unchanged. In- 


terest Buyers 


1905. 
Epitor CANNER: 

The spot tomato market continues easy, with 674%c the best 
price obtainable for strictly first class stock, and a shade un- 
der this for goods that are a little out of condition or a little 
off in quality. No interest whatever in future tomatoes. 

The market on spot corn is practically unchanged. Strictly 
standard Illinois or Iowa corn can be sold at 57%c deliv- 
ered St. Louis, with poorer grades being offered down close 
to 50c. The demand for corn is very light of all grades. 

Quite some interest has been shown in new fancy chinook 
salmon at the opening price, and most jobbers have placed 


their orders for what they anticipate they will need for the 
coming season. Other grades of salmon are not attracting 
any attention, and there is a very light demand only. New 


packing 14 oil sardines are offering at $2.75 f. o. b. Eastport, 


with old goods on spot offering at $2.92% to 
mustard sardines $2.25 to $2.35. 

There is some dispositon to buy spot peas where the better 
grades can be bought at prices that look attractive. Good 
arly Junes at 65c to 7oc are in demand, with an occasional 
car of poorer quality being sold at 57% No particular, in- 
terest in gallon goods of any description. ‘There is an occa- 
sional lot of gallon pie peaches changing hands at $2.75 and 


$2.95. Spot 


gallon apples at $2.15. Fresh apples are cheap and hold up 
well, consequently are taking the vrok if To goods with 
the pie bakers. xETTYS & GILBERT. 


MAINE. 
Inferior Corn Affects Spot Values. 
Maine Goods Left. 
Uniform. Slight Improvement in Gallon Apple 

Sales. 


Portland, Me., 


Almost no Strictly Fancy 


Little Inquiry for Futures; Prices Not 


May 1, 1905. 


Eprror CANNER :— 

Spot corn, affected by the surplus of 
lower. While absolutely Maine fancy 
osc. there is but very, very little of it. 

a carload. There are, however, several carloads of corn 
that is better than the average standard which can be bought 
at goc f. o Portland. From this figure, “with ever-length- 
ening chain,” prices descend to what the lot happens to bring. 
I do not think that “good, bad or indifferent,’ there is much 
of it but it is a confusing and unsatisfactory market. 


inferior grades, is 
corn is held at 
do rot believe there 


is 


For future corn there is little inquiry; that is, for the 
genuine Maine fancy article, packed in Maine and that will 
“pass muster” under the new pure food law. ‘There is no 


one in the business but what hopes for and expects the sale 


of many thousand cases more of Maine fancy corn. As one 
of the large buyers of the country said to me last week, 
“There is always a demand for all the strictly fancy Maine 


corn that can be packed.” This is true and there never was 
better proof than at the present time. Despite a combination 
of causes and in the face of a large surplus of inferior stock, 


there will not be enough for the demand between now and 
next crop. The past lessons must be remembered and all 
packers should make it their object to put up goods better 


than ever before. The methods of packing in the west and 
New York have been vastly improved, but it is a law of 
nature that there is no state that can raise sweet corn of the 
peculiar flavor of that produced in Maine, the cradle of the 
industry. 

The price of future Maine fancy corn is not uniform. It 
will vary from a factory price, according to the location of 
the factory, from 87%c to 92%c f. o. b. factory, and goc to 
gsc f. o. b. Portland. 

Clam packing is now at its height along the coast. There 
is only a little over a month in which these goods can now 
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be put up. Orders should be placed now, and,I hope, for cans 
well filled. The sale of short weight goods will culminate in 
short orders before many years if there is not a reformation. 

Gallon apples have sold a little better of late at from $1.75 
factory for new stock to $1.85 Portland, but old stock sells 


for less, prices varying as to quality. There is a great 
abundance of fresh fruit now in cold storage. Packers 
should recognize this important fact. It must influence the 


market. 

The supply of squash and pumpkin is abundant for the de- 
creased consumption, but I notice that the buyer who han- 
dles the best gets the sale. Quotations of first class packs 
are 75@8oc for No. 3 pumpkin and 90@95c for No. 3 squash, 
all f. o. b. here. 

There will be some booking of orders soon for future blue- 
berries subject to approval of price, etc. No prices will be 
made as yet—it is far too early. 


INDEX. 





MINNEAPOLIS. 


Better Business in Spots, but Future Trading Quiet. Better 
Demand for Spot Canned Fruits and Salmon. Future 
Salmon Orders Confirmed. Dried Fruits. 

Minneapolis, Minn., May 1, 1905. 


Epttor CANNER :— 

Spot business in this line is picking up, but there is noth- 
ing doing to speak of in futures. Some spot tomatoes have 
been sold at 62%c, gallons at $1.60 f. o. b. Maryland points. 
Corn is moving slowly. Spot canned fruits and salmon are 
moving better each day, canned peaches and Columbia River 
chinook salmon being scarce. Future prices on Columbia 
River salmon have been named and a great many orders 
booked. 

Dried apricots and peaches are scarce. Prunes are mov- 
ing the best of anything in this line. Prices still remain low. 
Quite a few apricots have been booked for delivery in July, 
August and September. 


NORTHWEST. 


SAN FRANCISCO, 


“Cal.” Outlines Crop Prospects on the Pacific Coast. Outlook 


for the Canned Fruit Pack. Prune Crop Will be Light. 


San Francisco, April 2G, 1905 
Eprror CANNER: 

The crop of Royal Anne cherries is very light indeed; soft 
whites and blacks are a fair crop. There wiil probably be a 
large crop of apricots, and this is the only fruit which prom- 
ises at this time a full crop. 

Yellow Crawford peaches are spotted in different sections. 
In the extreme north there is a fairly full crop; in Central 
California, good crop to fair; probably two-thirds of a crop 
in the state. Muirs and Salways show up very much better, 
though Muirs are light in the Sacramento district. Cling 
peaches are a full crop in the northern counties, medium in 
Santa Clara and San Joaquin valleys. Bartlett pears will be a 
fair crop. Plums are a light crop everywhere. 


Prunes are particularly light, and the prediction at this 
time is that there will not be to exceed 100,000,000 Ibs. in the 
state of dried product, which is about one-third lighter than 
last season. ‘wo weeks ago it looked like a fairly full crop, 
but only the large fruit of the first blossoming seems to be 
sticking. The smaller fruit is yellowing and dropping. I am 
not an alarmist, but from personal observation in Sonoma, 
Napa and Santa Clara counties, I certainly predict a short 
crop of prunes for the coming season. 

Generally speaking, canners do not anticipate a very heavy 
pack of apricots this season. There is quite a carryover in 
Europe, both of apricots and pears, and there is nothing to 
induce speculation in this fruit. So far as free stone peaches 
sartlett pears, and lemon cling peaches are concerned, it will 
not be possible, in the writer’s estimation, for the canners 
to produce a surplus this season. While the blossoming was 
three weeks earlier, the cool weather of April has retarded 
the progress of the fruit, so that cherries will not be more 
than perhaps one week earlier at the most. It is very like 
ly that climatic conditions may have the usual effect on 
peaches of all varieties, and also pears, which will mean that 
they will ripen at about the same time, and cause a glut, 
which will materially cut the pack. It was supposed that 
last year, on account of the shortage of cling and free peach 
es that the pack would be materially reduced, but with the 
exception of one or two canneries in the North, which were 
not operated, the canners operated very heavily in other dis 
tricts, and kept their packing houses going at full capacity, 
with the result that free peaches were packed 40,000 cases 
in excess of 1903, and clings only 30,000 short of 1903. There 
were 1,500,000 cases of peaches and pears packed last sea 
son, and it is very doubtful if the capacity of the canneries 
will permit a larger output this year. 

Most canners have contracted sugar at $5.55, 
about 65¢c per hundred higher than last season. Cases are 
considerably higher. Solder is about the same. Cans are 
slightly lower. Under ordinary circumstances, with the excep 
tion of the price of cling peaches, it looks as though last seascn’s 
prices might rule the coming season. 


which is 


CAL. 





BALTIMORE, 


“Nemesis”’ Estimates Tomatoes in Packers’ Hands at About 4.- 
000,000 Cases, Says Surplus Enough to Supply Eastern 
Demand Without any Goods Being Packed This 
Year. 


Baltimore, May 1, 1905. 
EpitoR CANNER: 

The writer, who has been closely associated for the last 
sixteen vears with the largest tomato packers in Maryland. 
Delaware, and Virginia, and who is personally acquainted 
with at least 50 per cent of them, has read with a great deal 
of interest the different letters from brokers, packers, and 
others published in your valuable paper in reference to the 
present tomato situation, and as he is indirectly interested to 
a small extent, has tried to get at the real facts as far as 
practicable. 
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and in 


carefully 
as possible, the writer has come to the 
conclusion that the only salvation to the present situation is 


After 


servative a manner 


going over the matter very as con- 


for a total failure of the coming crop, not only in this section, 
but all over the west. 

From a personal canvas of packers in this vicinity there 
were found 20 per cent who had every case of tomatoes on 
hand that they packed last year, some very few having also 
some of the 1903 pack still left; 70 per cent had about one- 
half of their 1904 pack, the other 10 per cent being sold com- 
plete ly out. 

In getting these facts together it was very noticeable that 
the largest packers were always the ones who were holding 
their tomatoes, the packers that had sold out being the small 
ones or those who pack, say from 5,000 to 10,000 cases. 

In getting at the above facts the packers who were inter- 
viewed and gave the figures had no idea they were to be 
used. In fact, when the writer started to get the information 
it was not wtih any other idea than to find out for his own 
satisfaction just what the conditons were, and as it may be of 
use to those who are figuring on another season, I give them 
to you, so if you see fit you can publish them for the benefit 
of your subscribers. 

Taking a very conservative view of the whole situation, 
there are enough tomatoes held at the present time to supply 
the eastern part of the country without any whatever being 
packed the coming season, figuring on an annual consumption 
of 8,000,000 cases and the east consuming about one-half of 
the total consumption. NEMESIS. 





Strawberries and Cherries Damaged By Cold. Conflicting Re- 

ports About Peaches. Peculiar Condition of the Tomato 
Market. Acreage Will be Reduced. Corn 
Improves. 


Baltimore, May I, 1905 
EpiToR CANNER: 

Reports that continue to come in from the fruit growing 
sections are still very conflicting as to the damage done by the 
recent frosts. Strawberries and cherries are said to be in- 
jured very much, especially on the lower part of the peninsula 
and in Virginia. A careful survey of the outlook for cherries 


in Virginia seems conclusive that the crop has been entirely 


ruined. This refers particularly to red cherries. As, how- 
ever, there was a glut of this article packed last year and 
there is still considerable stock on hand, a shortage will have 


the effect of toning up the cherry market and may be for the 
betterment of the business later on. It seems next to impos- 
sible to say just what damage has been done to peaches. In 
some sections of the peninsula growers say that all the blos- 
soms are killed and that they will have no crop at all. In 
other sections it is reported that the damage done was only 
slight. It will therefore be absolutely impossible to say with 
any certainty what the peach crop will be until after the June 
drop. Keifer pears have been hurt to some extent, as well as 
apples, but the damage done was not serious. 

The spot tomato market is in a very peculiar condition. 
For the past two or three weeks there has been a gradual 
easing off of the market until the price of No. 3 standards 
touched 60c per doz. This decline seems now to have been 
checked, as several large operators stand ready to buy large 
blocks at any price below 60c. It is not likeiy therefore that 
the price will be any lower. There is quite a fair demand 
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from the jobbing trade all over the country, but the orders 
continue to be as heretotore of the hand to mouth variety, 
there being an entire absence of any speculative buying. 
There are stil! a few believers left in tomatoes, and they are 
holding for higher figures. 

A good many ccuntry packers who have tomatoes on hand 
have decided not to pack this year, but to simply hold their 
stock over, and that the acreage to be planted out this season 
will be much smaller than last year, is to my mind an un- 
doubted fact. I have had the opportunity during the past 
week to get reliable information from sections where the 
crop is a specialty, and.the acreage is most assuredly being 
cut down. The result will be seen as the season advances, 
but there is no doubt in my mind but what the preparations 
will be considerably less in 1905 than in 1904. 

There is not much being done in future tomatoes. The in- 
difference on the part of the jobbers, however, to take hold of 
futures has had the effect of making some of the timid to- 
mato packers accept business at figures a little below 65c, 
which was the general asking price of future standard goods 
No sales have been made at lower than 62™%c. 

The spot corn market is in better shape than it was two or 
three weeks ago. Standard evergreen and standard shoepeg 
have both taken on an advance and the demand is good. 
There is little or no demand for future corn. 

The packing season will shortly be in full sway in Balti- 
more, as it is expected that early arrivals of pineapples will 
be here in a week or ten days. A large fleet of schooners has 
been dispatched to the West Indies, and a great effort will be 
made on the part of the packers to put up a large pack of 
this article to meet the good demand. The question of sugar 
is a very important one to pineapple packers, also to those 
packers who put up extra preserved berries. On account of 
the advance in sugar, heavy syrup fruits will be higher than 


last year. ARTAR. 





SEATTLE. 
Future Salmon Situation Developing. Spot Situation has Nar- 
rowed Down. Quotations on Different Grades. Jobbers 
are Holding Back, Uncertain as to Values. 


Seattle, Wash., April 29, 1905. 
Epitor CANNER: 

The canned salmon situation is rapidly evolving from a 
very definite and curtailed spot market to a rather indefinite 
and much more extensive situation on futures. The spot 
situation has narrowed down considerably in the last month, 
until at the present time it is practically confined to red 
Alaska fish, fully 90 per cent of which are in two hands. 
These two holders are the Alaska Packers’ association and 
the Northwestern Fisheries company. The former hold their 
Alaska reds at $1.10. The latter hold theirs at $1.10, but the 
Kelley-Clark company, their agents, state that this is too 
cheap and that they will advance the price very shortly. Small 
outside holdings are offered at a price averaging about $1.05, 
but these are so limted that they are scarcely to be reckoned 
with. There are a few Alaska pinks yet unsold, but these 
holdings are also so small that they can scarcely be consid- 
ered as a factor. 

The Kelley-Clark company state that they are booking a 
large number of orders for Puget sound sockeye at $1.25. 


Brokers are soliciting canned salmon futures, 1905 pack, 
either at open price, subject to approval of prices when 
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named or at prices quoted with guarantee against decline of 
leading packers to date of shipment. Brady & Co. under 
these conditions make the following offer: Assorted red 
\laska salmon at from $1 to $1.10, with 1905 pack chinooks. 

Red sockeye and red Alaskas booking only at open prices. 

Puget sound cohoes, talls, 90c; flats at $1.05, and halves at 
75¢. 

Medium red Alaskas, 1 Ib. talls, at Qoc. 

Alaska pinks, 1 Ib. talls, at 75c, price guaranteed. As an 
effort will be made during the coming year to pack only the 
higher grades of salmon, the pack of chums and pinks will 
depend upon the unfilled cans when the packers finish packing 
the better grades. 

Coast chinooks from Gray’s Harbor aré offered at $1 for 
talls and 75¢ for halves. Gray’s Harbor cohoes are offered at 
8se for talls, 95c for flats and 65c¢ for halves. 

While the packers are preparing for a good pack, it is ap- 
parent that they have the situation in hand. The jobbers are 
still holding back — only buying in accordance with their 
actual needs. They seem to believe that futures will open up 
low, owing to the fact that there may be an enormous pack of 
Puget sound sockeye, and they are waiting, intending to 
place their large orders subject to these prices. They may 
change their impression later on, however, for as the situation 
now looks it seems to be the wrong one. It is not likely that 
futures will open as lew as they expect. The salmon pack 
may not be as large as anticipated, and even if it is, the 
market will be strong in spite of the fact, so light are the job- 
ber’s stocks and so small may be the pack in the next one or 


two years to follow. CHINOOK. 


NEW YORK. 
Opening Prices on Domestic Sardines Attract Attention, Future 

Salmon Orders Coming in More Freely. Tomatoes More 

or Less Unsettled. Peas and Corn Dull. 
New York, May I, 1905. 
IprtoR CANNER: 

Opening prices for sardines have attracted the attention of 
the trade this week. Quarter oils are priced at $2.80, f. o. b. 
Kastport, by representatives of prominent outside interests. 
As this is written the Seacoast Packing company has not an- 
nounced prices for 1905. The original statement was that the 
price would be $2.70, but that was incorrect and the higher 
figure was named instead. Buyers who are willing to wait 
for deliveries until the pack is larger can obtain goods for 
$2.75, but no important sales are reported at any price as yet, 
though it is said that $2.70 would bring out some good orders. 

Orders for future Chinook salmon are reported coming in 
rather more freely than last week, though so far there have 
been no important sales. Holders are firm and refuse to 
make concessions, and aside from confirming orders placed 
subject to prices to be made compartively little has been done. 
Consuming demand for spot salmon shows some indications 
of increasing. A few inquiries have been received, but most 
of them are for the half pound Chinooks, which are so 
scarce as to be almost unobtainable. 

lomatoes remain more or less unsettled, though the num- 
ber willing to sell che ¥4 is apparently decreasing. Speaking 
in a general way, 6oc f. o. b. county represents the views of a 
larger proportion of the ‘holders on Maryland standards 3s. 
A few sales are reported as low as 62'4c delivered, but there 
are fewer of them than there was a week ago, and a slight 


improvement seems to have occurred in the tone of the entire 
market. One large operator says that there are no large 
blocks for sale at what may be termed the market prices, this 
fact having been developed by the efforts of several large 
buyers to secure more than car lots at those figures. On fu- 
tures few packers are ready to consider bids of less than 65¢ 
delivered for standard Maryland 3s. Some jobbers think 
62M%c delivered is about the prover figure. The result is in- 
ability to get together. 

Peas are dull, with no interest mentioned beyond that 
manifested in supplying the relatively small quantities wanted 
by buyers for immediate use. Spot stocks are understood to 
be ample for all requirements. Nothing is heard about future 
sales. 

No business of importance was reported in corn. Buyers 
are not making further purchases and holders are too uncer 
tain to make any important moves themselves. Spot stocks 
of fancy goods are extremely light and sales are limited 
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Can Straightener 
pe 


A very useful 
and effective 
machine in any 
canning factory. 
Its operation so 
simple that ‘t 
needs no expia- 
nation. :: For 
price and further 
particulars, ad- 
dress 
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Sprague Canning Machinery Company ! 
42 River St., CHICAGO, ILL. 
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GRAFTON JOHNSON 


Canneries 


TIPTON, 
KOKOMO, 
FRANKLIN, 
WHITELAND, 
NOBLESVILLE, 
SHELBYVILLE, 


INDIANA 


Main Office: 


Greenwood, Ind. 


GE PACKERS 


SUGAR CORN, PEAS, 
TOMATOES, PUMPKIN 


QUALITY FIRST 


“EVERY TIME” 
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CANNED GOODS NOTES 


,7) 











INDIANA. 


A report from Fowlerton says that the cannery at that 


place will pack tomatoes and pumpkin this year. 





WISCONSIN. 


A pickling plant is to be operated at Marshfield this season. 
s 2 @ 


Peter Batz & Sons, who secured the Sun Prairie Canning 
factory on a mortgage some time ago, are planning to re- 
vive the industry. They have entered into an agreement with 
A. R. Adams, of Sycamore, Ill., to take the management of 
the plant. Mr. Adams is soliciting acreage of peas and corn. 





IOWA. 


We hear that the plant to build a canning factory at Lake 
City has been abandoned, owing to the difficulty encountered 
in raising money. 

-* * 

The Elgin Canning Company has elected officers for the 
coming years as follows: President, S. B. Ziegler; vice 
president and general manager, R. O. Woodward; secretary, 
Mrs. Pluma Weaver; treasurer, C. F. Becker; superintendent, 
T. Daon. 





OHIO: 


A report states that the canning factory at 
will not be operated this season. 
. 
We understand it is practically settled that a pickle factory 
will be established at Lindsey, O., this year. 
- * s 
The Phillips Canning and Pickling Co. plant, machinery, 
etc., at Kent, have been sold at trustee in bankruptcy sale 


to W. S. Kent. 


New Holland 


s * * 
The port Clinton Democrat says: “At a meeting of stock- 
holders of the Port Clinton Canning Co., held this week, an 
upset price was put upon the plant and the directors given 
power to sell the same.” 
* * 8 
The plant of the Newton Falls Canning Company at New- 
ton Falls has been leased by a Bellaire man, upon condition 
that acreage enough be taken to raise the necessary products 
for the operating of the plant. 





MAINE. 


An extension has been made on the Blanchard Manufac- 
turing and Canning Co.’s plant at Eastport. It is 50x 40 feet 
in size. 

o * & 

Advices from Rockland state that the John Bird Co. has 
leased the Seaford Packing Co.’s plant on Tillson’s wharf for 
one year and will utilize it for the canning of sardines. 


The new sardine canning plant of L. D. Clark & Sons, re- 
cently completed on the site of the company’s old factory on 
Sea street, Eastport, which was destroyed by fire in Novem- 
ber last, is the largest plant for the canning of sardines in 
eastern Maine. 





CALIFORNIA. 


The Winters Canning Co., Winters, Cal., is erecting a new 
cannery. Mr. Wilson, the manager, is one of the most ex- 
perienced packers of fruit in California. 

s 

The Pratt-Low Preserving Co. has let a contract for the 
erection of a canning factory at Santa Clara. The company 
proposes to erect a building with an ultimate capacity of 
3,000,000 cans of food a year. It is planned to pack this year 
hetween 1,000,000 and 2,000,000 cans. 





MISCELLANEOUS. 


The Arkansan canning plant at Prairie Grove, Ark., has 
been sold by order of the chancery court to Mr. Vannata of 
Brookston, Ind., for $10,230.35. 

- * 


Imporiant improvements are being made in the plant of the 
Allivine Co., at Norma, N. J. Everything will be in readi- 
ness for the opening of the 1905 season. 

-_* * 


We quote the following from a Baltimore newspaper: 
“George A. Mathews and Thomas M. Dell, trading as 
Mathews, Dell & Co., oyster packers, at Boston and Aliceanna 
streets, filed a petition in the United States court yesterday 
for the benefit of the bankrupt law. The liabilities are placed 
at $41,761.66, of which $30,235.21 are secured claims and 
$11,447.27 unsecured. The assets are estimated at $5,336.03, 
including $2,995 in stock, $1,064 in machinery and tools and 
about $1,300 in various other items. Mr. J. B. A. Wheltle 
was appointed receiver for the firm.” 








DON'T WAIT FOR RAIN 


Set your Tomato, Sweet Potato, Cabbage and 
Tobacco Crop with MASTERS PLANT SETTER 


“| Absolutely sure work guaranteed regardless of 
dry weather. 

“| Sets plants erect with water or liquid fertilizer. 
Insures a good stand under all conditions. 

No stooping. No resetting. Right depth. 
Worth ten times its cost. 

TWO BARRELS of water per acre with one 
of our Setters will INSURE a perfect stand of 
plants, RAIN or NO RAIN. 

‘§] WRITE TO-DAY for circulars, prices, etc. 
It will pay you. 


MASTERS PLANTER CO., 174 So. Water Street, CHICAGO 


a | 























The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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PACKERS’ GANS 


We are prepared to furnish the trade the BEST LOCK SEAM 
CAN that can be produced. Our factory is equipped with the 
most modern Automatic Machinery in use. Our capacity is the 


largest of any Independent Can Manufacturer in the United States. 
Our location and shipping facilities enable us to ship promptly 
and in any direction from Wheeling. Correspondence Solicited. 





WHEELING CAN COMPANY, Spiceland, Ind., Fan. 2, 1905. 
Wheeling, W. Va. 

Gentlemen: Yours of Dec. 27, 1904, received, The fact that we have placed our orders for 1905 Can 
with pour Mr. Dugdale is the greatest evidence that we were pleascd with tke Cans you furnished during the 
season of 1904. However, we might add that from the half million and over Cans received, we had the fewest 
leaks that we have ever had from like number of Cans. They were certainly a fine lot of Cans. 

Yours truly, CITIZENS CANNING CO., 
By Edwin Hall, Sec’y. 


WHEELING CAN COMPANY 
WHEELING, W. VA. 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 


WILLIAM DUGDALE,SALES AGENT 








FORMERLY WITH 
SPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. 


OLIVER J. JOHNSON, MANAGER SALES AGENCY FOR INDIANA and KENTUCKY 
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National Canners’ Laboratory. 





By Edward W. Duckwall, M. S., Bacteriologist. 


(Prof. 


here has been a large number of cases investigated in 
the laboratory during the past month, most of them involv- 
ing chemical analysis rather than bacteriological. 

One ot the most important cases cleared up was one in- 
yolving the claim of a certain physician that a well known 
brand of canned peas had been the cause of severe sickness 
in a family. The packer of these peas had received notice 
that two persons had been made sick from eating them, and 
while he was satisfied in his own mind that there was nothing 
of a harmful nature about the goods, he wanted to have the 
matter cleared up and therefore sent samples from the same 
case in to the Jaboratory for chemical examination. 

Packers of canned goods will no doubt be up against cases 
of this kind quite frequently within the next year or two, for 
the reason that under the present pure food laws people every- 
where will suffer more or less from ptomaine poisoning. 
Ptomaine poisoning results usually from eating contaminated 
meat, oysters, fish, milk, etc. Heretofore, dealers in these 
articles have been using preservatives to a certain extent, and 
the cases of sickness from ptomaine poisoning were extreme- 
ly rare. Under the new condition of affairs they cannot use 
preservatives without violating pure food laws, and the deal- 
ers are up against a hard proposition, one which they do not 
clearly understand how to meet. Nearly every day we hear 
of one person or another in Pittsburg and vicinity having 
been made very sick by eating certain kinds of food, princi- 
pally meat, fish and oysters, and this happens not only here 
but in every other state where preservatives are so severely 
restricted. If I do not miss my guess, the record for deaths 
from diseases of the alimentary tract will show a most start- 
ling increase within the next few years. 

It is a favorite practice of physicians who are called in to 
diagnose cases of ptomaine poisoning, to inquire if any of 
the family have eaten any canned goods. Just why they 
should do this is not apparent. It was the custom years ago 
to invariably ask this question, the physician no doubt rea- 
soning that poisoning of this nature was due to metals in the 
goods, such as tin and lead. Very few physicians have a clear 
conception as to the nature of ptomaine poisoning. Very few 
of them know what a ptomaine is. This we have iearned by 
making some direct inquiries. If in answer to the physician’s 
question the reply 1s made that canned goods have been used, 
he generally ascribes the trouble to the canned goods. There- 
fore, since ptomaine poisoning must necessarily increase ac- 
cording to the present food regulations, it need not surprise 
the packers of canned goods to have numerous complaints of 
this kind. 

I do not believe that there is a single well authenticated 
case of ptomaine poisoning from canned goods, unless such 
goods were eaten when they had become infected through a 
leak in the can, in which case the contents, just the same as 
any other food, might be poisonous if exposed to the air long 
enough to be infected by putrefactive organisms. 

The packer of the canned peas referred to in the begin- 
ning of this article, as we have stated, sent part of the same 
case of peas to the laboratory for examination. We made 
an extract fromthe juice of several cans and fed this with a 
little cereal to a guinea pig. The animal ate it with relish 
and showed no signs of sickness nor drowsiness. My assist- 
ant and mysélf thereupon ate the contents of ‘a can and ex- 
perienced no unpleasant results. This form of analysis and 
investigation _proves pretty conclusively that the peas were 
pure and wholesome in every respect. 


Investigation of Cheese. 


We received some cheese for investigation. The party said 
that persons who had eaten this cheese had been made sick 
and he requested us to make an examination from a piece 
which he was sending us, stating that it was a part of that 
which had been presumed to be the cause of the trouble. We 
took part of this cheese, made an extraction and fed this to 
a guinea pig without causing any ill effects. I then ate a 
liberal quantity of the cheese myself and found that it was 
pure and wholesome in every respect. 

The following analytical work was done in the laboratory 
during the month of April: 

A number of different brands of corn were examined to 





Duckwall’s reports on work done in the National Canners’ Laboratory are published exclusively in THE CANNER. 
issue in each month and cover the Laboratory work during the month immediately preceding their publication.) 


They appear in the first 


determine the presence of sulphites. Only one brand showed 
that sulphite was present, and the quantity was so small that 
we are not able to state positively whether it had been added 
or not. Several different brands of catsup were analyzed for 
coal ‘tar dyes and preservatives. No coloring matter was 
found, 2nd the only preservative used was benzoic acid. Four 
samples of soldering solution were analyzed and all contained 
chloride of zinc in various proportions. Different firms sub- 
mit samples of soldering flux to consumers; the samples may 
be very nearly the same price and yet one may contain three 
times as much chloride of zinc as another, consequently is 
worth three times as much. An analysis of this kind is valu- 
able to the packer, because he is able to purchase materials 
with a full knowledge of their value. 

A bacteriological examination was made of a sample of 
water to determine whether it was fit for pickling onions. 
The sample was found to be very muddy and contained vari- 
ous species of bacteria which should be eliminated. We rec- 
ommended that the manufacturer put in a filtering apparatus 
before attempting to use such water for pickling processes. 

We also analyzed several samples of jams and jellies in 
order to determine their purity. We are glad to say that 
our work this month shows that the manufacturers in this 
line are endeavoring to turn out strictly pure and wholesome 
articles of food. One sample of current jelly examined had 
been condemned in the state of Pennsylvania on the ground 
that it contained salicyclic acid. The manufacturer sent the 
jelly to the laboratory, stating that he had never used any 
such substance. We made several very careful analyses and 
found that there was only the very smallest trace of salicylic 
acid, not more than we were able to get from currants in the 
natural state. This is another case where a manufacturer 
had been unjustly treated. 

We earnestly invite all manufacturers whose goods have 
been declared illegal to send samples in to the laboratory. 
We will analyze same and furnish them with sufficient evi- 
dence to defend their goods. On the first of May we will in- 
crease our chemical staff. Mr. L. E. Walter, M. S., a very 
able chemist, will assist us in solving some of these intricate 
problems. 

Investigation of Paste, 


A canner. who has been having considerable trouble with 
discoloration of labels and rusted cans, sent us a sample of 
paste and a number of the cans, requesting us to ascertain, if 
possible, the cause of the trouble. We reported as follows: 

In regard to the discoloration of labels, we find that it is 
due entirely to the acid in the paste. This paste should be 
neutralized by adding bicarbonate of sodium until all trace 
of the acid disappears. Care must be used not to add too 
much sodium, because the alkali discolors or rather attacks 
the tin plate fully as much as the acid. The neutrality of the 
paste can be tested with litmus paper. The blue litmus paper 
turns red in the presence of acid, and the red litmus paper 
turns blue in the presence of alkali. Add just enough bicar- 
bonate of sodium so that you can notice no change in either 
one. 

The paste should be used as heavy as possible. Don’t use 
it too thin; the more water you have in the paste the more 
liable you are to have rust spots. The ordinary tin plate used 
for cans is very poor at the best. We seldom see a sample 
which runs over 2 pounds of tin to the box. We would like 
to have you look over the various analyses of tin plate which 
will appear in our next laboratory report. You will then see 
how little tin is used to cover the 63,000 square inches of 
metal in a box of tin. It is no wonder that there are so 
many places imperfectly coated. If an acid paste is used for 
labelling these imperfectly coated spots are rapidly attacked 
by the acid in the paste, and the oxide of iron or rust, as 
we know it, is formed; the fluid in the paste sinks into the 
label and the rust appears on the surface, spoiling the looks 
of the label. This may be overcome to some extent by the 
use of labels which are highly glazed on the under surface. 
The glazing prevents the label from taking up the mixture. 
Some packers are overcoming the trouble by using a wrapper 
for the can and then putting the label over the outside of the 
We think, however, if our directions for neutraliz- 


wrapper. 
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ing the acid are 
a minimum. Read carefully our work on this subject pub- 
lished in the laboratory report in THe CANNER of January 5. 


Photograph showing the discoloration of the label from rust 
spots due to acid paste. 


PLATE II. 


Photograph showing the action of acid paste on the ordinary 
tin can. The view shows the side of the can near the seam 
where the label had been pasted onto the can. 

How to Prevent Spoilage of Peas. 

The planting of peas is now nearly over. Many packers 
have procured nitrogen-fixing bacteria, and are conducting 
experiments with these in order to determine if they are of 
any real benefit so far as producing yield of peas is con- 
cerned. ‘The reports last year were very encouraging along 
this line. 

We want to call attention to the processing of peas. There 
can be no fixed rule laid down because of the various sizes, 
but usually 250 degrees Fahr. for 25 to 30 minutes will give 
good results. We would recommend that the canners send 
samples in to the laboratory for bacteriological examination. 
A few cans could be sent in once or twice a week and if any- 
thing is wrong we can either telephone or telegraph within 
twenty-four hours. We have a long distance telephone in con- 
nection with the laboratory and have also made arrangements 
with the Postal Telegraph Co. to transmit any messages 
promptly. Messages can be sent to Pittsburg in our name, 
and they will be telephoned to us at once. It is always best 
to express the goods by “Adams,” where possible, because 
Adams Express has an office at Aspinwall. 

Spoilage of peas may be due to two different classes of 
bacteria, one producing swells—these generally belong to the 
Anaerobic bacteria are those which grow 
only in the absence of oxygen. They produce large quantities 
of gas, and generally cause the cans to swell. The spores of 
the anaerobic bacteria are not as resistant to the influence of 
high temperatures as the spores of other varieties, which do 
not form any gas. There is another class, commonly called 
“aerobes,” but which are able to grow in an anaerobic con- 
dition. These are nearly all spore-bearing, and are much 
more difficult to destroy than the strict anaerobes. This class 
causes the greatest and most complete loss of such goods as 
peas, corn, beans, asparagus, etc., because the decomposition is 
not indicated by any swelling of the cans, and is usually not 
discovered until after two or three weeks’ time. Sometimes 
the souring does not occur until after a month or more. As 
a general rule, if swells are found among the canned goods, 
it indicates that the process was very far below the point 
necessary for complete sterilization, because, as we have 
stated, the anaerobic bacteria are generally responsible for 
swells and these are more easily destroyed than the aerobic 
bacteria, which produce no gas. 


anaerobic species. 


followed the discoloration can be reduced to 


In the plate above we show an anaerobic bacillus which 
we have isolated from both peas and corn. It resembles in 
many respects the bacillus of lockjaw, found in the soil. The 
organism is difficult to grow on artificial media but we have 
had very little trouble with media prepared with a certain 


PLATE III. 


per cent of pea juice in combination with meat broth and 
peptone, and solidified with agar. Anaerobic bacteria grows 
fairly well after the first generation. These subsequent gen- 
erations are called “subcultures” and in order to get suitable 
specimens for staining, mounting and photographing, we have 
to resort to special growths, either superficial or between the 
glass and the agar. 

It is only the very young rods which are endowed with 
flagella or organs of locomotion, and in order to bring them 
out as we have shown in the plate, considerable care must be 
exercised in the technique. It is difficult to get a superficial 
growth of the anaerobic bacteria, because the oxygen of the 
air is poisonous to them and must be excluded or replaced 
by hydrogen or absorbed by chemicals, such as pyrogallic acid 
neutralized with sodium hydroxid, 

When we stain bacteria, we take a small quantity of the 
growth mixed with water and spread very thinly over the sur- 
face of a cover-glass. Staining for the demonstration of 
flagella requires experience and judgment to obtain good re- 
sults. Our readers are referred for the technique to the 
article published in THe CANNER of February 16, 1905. These 
anaerobic bacteria form spores very rapidly, particularly when 
kept at blood heat. When the spores develop, many of the 
flagella drop off and are dissolved in the surrounding fluid, 
leaving the rod with its shining spore almost devoid of these 


PLATE lv. 


organs of locomotion. It not infrequently happens that a 
rod may retain a large number of its flagella, even after the 
spores form. Plate 4 gives an excellent idea of the appear- 











ance of the spores, both in the’ rods and free. The spores 
are formed within the rods, the first indication of which is 
the appearance of granules throughout the cell, which soon 
collect in a certain place, at first as an irregular mass but 
gradually assuming a round or ellipsoidal form, growing 
brighter and more refractive, having a wall of distinct mem- 
brane. his membrane becomes thicker and protects the life 
within just the same as the membranes which surround the 
navy bean and the pea. It protects the life within completely. 
Even boiling temperatures fail to destroy it after an exposure 
of several hours. The spores are the seed forms and these 
develop in the rods just the same as the grains of corn de- 
yelop on the ear, for the perpetuation of the species. It was 
long thought that spore formation was due to unfavorable 
media, but such is not the case. We have seen spore forma- 
tion going on where there was sufficient nutrient material at 
hand and where everything seemed favorable to continued 
multiplication. Reproduction or multiplication of bacteria 
takes place where the nutrition is plentiful, but during multi- 
plication certain elements are required to make up cell pro- 
toplasm, and there are certain substances excreted from the 
cells themselves which are poisonous to them, and since there 
is no means of carrying away these substances, they will act 
as antiseptics or germicides. Thus, spore formation takes 
place rapidly in proportion to the poisonous substances formed. 
The spores will dry up and the life within is protected until 
such time as they may fall upon more nutrient material. The 
power to resist an unfavorable environment is the secret of 
the great vitality of the spores, and accounts for the difficulties 
experienced with canned goods. 

It is not necessary that canned peas shall be cooked to 
pieces in order to accomplish sterilization, but as a rule the 
danger line is very close, and it is difficult sometimes to fix 
a minimum temperature at which the goods may be perfectly 
sterilized. The flavor of canned peas is injured when the 
process is in excess of actual requirement. During the last 
year we investigated several cases of spoilage in peas where 
240 degrees Fahr. had been used for twenty-five to thirty 
minutes. It seems that this process cannot always be relied 
upon as safe. In some cases sour peas have resulted. The 
only way to determine whether the process is sufficient is by 
bacteriological examination. 

All canners who have subscribed to the laboratory fund can 
send in peas during the season, and we will undertake to 
make bacteriological examination of them and report any cases 
of imperfect sterilization. All canners who take advantage of 
this may rest assured that their goods will keep well without 
spoilage. 

Reliable Method of Cooling Cans. 


During the last two months so many inquiries have come 
in to the laboratory requesting us to give a reliable method 
of cooling canned goods after sterilization, that we have de- 
cided to write up the subject more fully than we did in the 
report published in the Index of April, 1904. 

The proper cooling of canned goods after sterilization is 
very important, in order to preserve as much of the natural 
color as possible. Canned corn is particularly sensitive to 
high temperatures, and if the cans are not properly cooled 
after sterilization the corn is liable to be any color between 
a light straw and a deep brown. This is especially true where 
a process of 250 degrees Fahr. for 65 to 70 minutes is used 
for sterilization. The best heat for sterilization is dry steam 
heat, having at least 80 pounds pressure on the boiler in order 
to avoid having too much water of condensation. Two hun- 
dred and fifty degrees Fahr. for 65 minutes, allowing 10 or. 15 
minutes for raising and lowering the temperature, with dry 
steam, is the safest method of sterilizing corn. In giving this 
process due consideration must be given the consistency. 
There must be enough fluid in the corn to carry the heat 
from the outer portions of the contents into the center. It 
stands to reason that if there is not sufficient fluidity the corn 
on the interior, next to the tin, will be very much over- 
processed and consequently liable to unnecessary discolora- 
tion. 

The old method of cooling cans was to let the temperature 
drop down to 212 degrees Fahr., after which the crates of 
cans were lifted out and put into a cooling tank to be chilled. 
Other packers took the crates out and dumped the cans on the 
floor in heaps and then used the hose for sprinkling the cans 
with water. The disadvantage in this method is due to the 
imperfect chilling; the cooling tanks are heated very rapidly 
as one crate after another is put into the water. It stands 


to reason, therefore, that unless they use a very large flow 
of water, the chilling would not be properly accomplished. 
The method of dumping the cans on the floor and sprinkling 
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them with water from a hose is still more imperfect. It 
takes a long time to chill canned corn and while one part 
of the pile is being sprinkled the other part is exposed to the 
air and discoloration is going on all the time. It is the cold 
air which strikes the cans immediately upon their removal 
from the process tank that causes the discoloration. During 
the time of sterilizing there is very little or no discoloration. 
It all happens after the cold air strikes the cans. 

In my long experience in the canning business I found that 
it was indeed true that discoloration was caused from cold 
air striking the cans more than anything else. My father, 
Thomas Duckwall, pioneer canner of Ohio, discovered a 
method of overcoming this difficulty, and I have successfully 
used the same ever since. 





— WATER LINE TE 
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The method for cooling in the retorts is quite simple, and 
is easily understood by referring to the figure. A water line 
is run along the wall in the rear of the kettles, and a one- 
inch connection is made with this line to the lid with steam 
hose (the reason that hose is used is to permit the opening 
of the kettle, the hose will bend when the lid is raised). Two 
valves are necessary—one near the lid and one near the hose 
connection on the water line. During sterilization both of 
these valves are closed, the water valve to keep the water 
from flowing into the hose and the kettle valve to keep the 
steam from backing up into the hose. The connection 
through the lid is made somewhere between the center and 
the circumference and a double L is used underneath so that 
the water will flow into the kettle and splash up against the 
lid on the under side, thus spraying the cans from the top. 

The proper time to use the water for cooling is when the 
temperature is falling. About the time it reaches 220 degrees 
it is advisable to turn on the water. Just as soon as the cold 
water strikes the cans the temperature drops very rapidly and 
a powerful vacuum forms quickly. The diagram shows an 
overflow pipe near the top. This should be opened gently to 
relieve the vacuum. The kettle should be filled full of water 
up to the point of overflow. The exhaust pipe at the bottom 
should be opened fully. As the cans are sprayed from the 
top the water runs down through them and escapes at the 
bottom, but it will hardly escape as fast as it runs in. It 
usually takes about Io to 15 minutes to fill the kettle, after 
which the lid may be opened and the cans may then be lifted 
out and put in a cooling tank. 

It is not necessary to chill all of the cans until they are 
absolutely cold. It is advisable to have them just warm 
enough so that the water will evaporate from the outside. 
This method of chilling cans will possibly require more retorts, 
but it is so advantageous that there should be no question 
about increasing the number. Some packers have no cooling 
tanks, and allow the water to flow out of the retort and 
then fill it up again, after which the cans are removed and 
sent into the piling room. If there are a sufficient number 
of process kettles this plan is a very good one. 

It is surprising how long the heat will remain in the cans 
if they are piled when too hot. I once investigated a lot of 
corn which had been only partially cooled, then piled. I 
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found a temperature of 185 degrees Fahr. in some cans near 
the center of the pile which had been processed a week previ- 
ous. It is needless to say that this corn was very much dis- 
colored. It requires about 50 to 55 minutes for a temperature 
of 250 degrees to reach the center of a can of corn. It can- 
not be chilled absolutely cold in much less time. It is not 
necessary, as we have said, to chill the cans so that they are 
absolutely cold but the water should flow on them for at 
least a half hour. 

Now let us study the philosophy of the chilling by water 
turned itito the retorts. I confess that I have not been able, 
up to this time, to completely link together the natural laws 
ot physics, in order to prove that the method described is 
correct by logical reasoning. I have studied out some of 
them but have not been able to make them absolutely clear 
to myself, and I would be glad to have the subject taken up 
for scientific discussion by any one who is able to solve the 
problem. 

I have reasoned somewhat along this line, based on the 
heating of metals. A white heat or cherry red will repel the 
touch of a substance which is colder. As it cools the color 
fades, and the repellant force becomes less. This may be 
demonstrated by a drop of water on a very hot piece of iron. 
As soon as it touches the surface it flies off or dances around 
until converted into steam. On cooling, the iron is less re- 
pellant and the water is less agitated, so when metal reaches 
a dark, almost natural color it has greater scorching power 
because the repellant force is less. The sudden chilling of 
iron by a volume of water will of course lower the tempera- 
ture suddenly and it will not scorch as quickly as when cold 
air strikes it The blacksmith tells us that it is not the white 
hot or cherry colored iron which burns the hands so badly 
as does the iron which has cooled down to a natural color. 
When touched by the hand it scorches and sticks, burning the 
flesh much worse than when it is much hotter. 

At temperatures anywhere between 220 and 250 degrees 
Fahr. the metal! in the can is scorching hot, and a draft of air 
will cause it to scorch the contents. By chilling with water we 
suddenly lower that temperature to a point below the danger 
line. 

Now it is not quite clear in my mind why the air has the 
scorching effect, yet I know that the few minutes required 
to lift the crates from the retort into the cooling tank are 
sufficient to darken the contents of the cans several shades 
as against when the chilling is done inside the retort before 
exposing cans to the air. 

There is room here for able discussion of the laws of physics 
governing this phenomenon. 

Test for Pure Cider Vinegar. 


Adulteration of cider vinegar is sometimes most difficult to 
detect. So cleverly are some of the compounds made, in- 
volving as they do considerable knowledge of chemistry, that 
it is almost impossible to determine positively by chemical 
analysis whether vinegar is pure cider vinegar or cider vine- 
gar doctored up with other substances. Considerable artificial 
cider vinegar is on the market. The substances are made up 
of spirit vinegar colored with caramel and having the solids 
increased by the addition of apple jelly; cider vinegar, adul- 
terated with wine vinegar and pure cider; cider vinegar made 
with mineral acid, wood vinegar, or of molasses or glucose 
vinegar, and colored to the proper shade. 

[The present methods of determining the purity of cider 
vinegar are: the character of the residue, the character of the 
ash, and the character of the sugars. The residue of pure 
cider vinegar should be light brown in color and of mucil- 
aginous consistency, slightly foamy, with pleasant acid taste, 
resembling apples. If the vinegar has molasses in it an odor 
of burnt molasses will be apparent. If wood vinegar has 
been used, a smoky taste and smell will give some clue. The 
residue of cider vinegar is soluble in alcohol and burns with 
the red flame of potash. There will be no yellow sodium 
flame. The residue of pure cider is alkaline and will effer- 
vesce in the presence of acid. The ash of pure cider vine- 
gar contains both soluble and insoluble phosphoric acid. The 
polarization of pure cider vinegar should always show a left- 
hand rotation. If there is a right-hand polarization, it is a 
fair indication that there has been some adulteration. 

We are investigating a species of bacteria by means of 
which, in connection with the already known chemical an- 
alyses, it will be possible to determine absolutely whether a 
given sample of vinegar is pure cider vinegar or not. We 
have a certain species now under investigation which we be- 
lieve will not grow in anything but pure cider vinegar. Our 


investigations have not advanced far enough at this time to 
go into the thing fully, but we believe that we will have some 





















important information to communicate in the near future, 

Manufacturers of pure cider vinegar are greatly interested 
in having some means of determining whether a given sam- 
ple is absolutely pure. 


The Preservative Question. 


As we have often stated in our laboratory reports and in 
various addresses made throughout the country, there is a 
certain class of condiments which requires a_ preservative. 
Canned goods do not come under this head. The goods re- 
ferred to are tomato catsup, chili sauce, fruit butters, pre- 
serves, etc. These goods may be put up without preserva- 
tives by sealing them in glass and giving them a sterilizing 
process which destroys all micro-organisms. Goods of this 
character are not used immediately on opening, however, but 
are left on the table for several days, sometimes several weeks, 
before being entirely consumed. 

(he reason that we have advocated the use of preservatives 
in ‘thees goods is because they are liable to become infected 
by this exposure with poisonous bacteria, yeasts and molds, 
which produce ptomaines. Since the pure food laws have 
gone into effect, particularly in the northwest, there is no 
telling how much damage has resulted from the use of foods 
which have become affected in this way. There are startling 
figures, however, which give some idea of the great evil of 
putting ont what the pure food people claim to be absolutely 
pure goods, and which in fact are not pure but infected with 
bacteria which produce all kinds of diseases of the alimentary 


tract. Quoting from the statistics gathered by Dr. R. G. 
Eccles in “Food Preservatives—Their Advantages and Proper 
Use’ 


“In Bulletin 86 of the Maryland Agricultural Experiment 
Station appear these words: ‘It is believed that Wisconsin 
has succeeded as as a state in reducing the use of preserva- 
tives to a minimum’ (p. 19). Here, surely, is a chance for 
those opposed to the use of modern preservatives to prove 
the truth of the theory upon which they base their opposition. 
Wisconsin is the banner state of their campaign, and Wiscon- 
sin should surely show a lower death rate from diseases of 
the kidneys and diseases of the digestive organs than New 
York, Massachusetts or New Jersey. By excluding nervous 
diseases, lung diseases, heart diseases, blood diseases, and 
all other diseases not directly affected by foods in which 
preservatives occur, it simplifies the problem. Kidney dis- 
eases and diseases of the digestive organs are the ones chiefly 
referred to as being caused or aggravated by preservatives 
Prior to and during 1900 Michigan and Illinois ran close 
seconds with Wisconsin for the honor of putting a stop to 
the use of preservatives. In the eighth biennial report of the 
Minnesota State Dairy and Food Commissioner we are told 
(p. 14) that the state law prohibiting the use of preserva- 
tives ‘has been rigidly enforced.’ We are further informed 
that ‘several persons have been convicted and heavily fined 
for violating it.’ For states having a record of this kind what 
do the vital statistics of the United States say? Turning to 
Vol. 111, Part 1, Twelfth Census page ccxxvi, it is stated 
that, “The following table shows, for each grand group in 
the United States, the proportions of deaths from diseases of 
the digestive system during the census year per 1,000 deaths 
from known causes in the aggregate.’ (The figures for sex 
in cities and rural districts are omitted here): 


THE NUMBER OF DEATHS P£R ONE THOUSAND DEATHS FroM KNOWN 


CAUSES. 
Grand Group. Total. 
R--FOOTE Mieeee COUMGS PORNO 6 onc ics code dusbccosceceste 47.6 
2—Middle Atlantic Cvast 
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hills and plateaus. 

6—Central Appalachian i 
7—Region of the Great Northern ) 
ee I iain en hd wk Naa gd bP ae ee ov ua ws ce Ow na dowel 38 
9—Southern Central Appalachian 31.4 
Sse SE NS cine Kh asad esd dt andac cities ccegiabiendess 38 
5 ES ON, sss win o-n-c"bidin bo we an 0 bgus/daibale.e 4.7 
12—South Mississippi belt.............cccccc cece ccc ccc ccs e 0 DOO 
Se ae ON so kde db mae caren ded sch bacbowcecs 67.8 
14—Southwest Central region 9.4 
15—Central region—plains and pz:airies..................... 64./ 
i ood oda Vd bn Od bo 09.0 8.i.064dsnde ct dcvienaceves 73.2 
ee RE Re rr ie 69.6 
18—Region of the Western plains..................cccceeuees 68.3 
19—Heavily timbered region of the Northwest.............. 74.6 
ee ea ea cen e-4 6 6S Sedcasbo4 0p cecesncene 61.3 
Se I PR cack cidicninecueautiie dobadcdiewéesk 63.7 


“A glance at the above table will show that the lowest death 
rate from diseases of the digestive system was 47.6 and the 
highest 74.6. The lowest rate was not found in the region 
which is the best censored of any in our countty. The re- 
gion with the very highest death rate is number 19. Turning 


























to page cvili of the volume we are told that ‘Grand Group 

19, heavily timbered region of the Northwest, includes parts 
of Minnesota, Wisconsin and Michigan.’ Within it are 

‘Ann Arbor, Mich.; Appleton, Wis.; Battle Creek, Mich.; 
Chippewa Falls, Wis.; Duluth, Minn.; Eau Claire, Wis.; 
Flint, Grand Rapids, Jackson, Kalamazoo and Lansing, Mich. ; 
Marinette, Wis.; Owosso and Pontiac, Mich., and Superior, 
Wis. It is thus made evident that the region having the 
very highest death rate of any part of the United States, due 
to the very class of diseases that unprotected food is likely to 
develop, is the exact region where the suppression of the 
use of preservatives has been most strenuously pushed. Some 
sort of cause was at work there injuring the stomachs and 
intestines of the people to an inordinate degree. They had 
more deaths from diarrhoeas, dysenteries, dyspepsias and 
other affections of the ptomaine and decomposed food kind 
than any other community in our country. Whatever this 
cause may have been, it afflicted the residents of no other part 
of the United States to any such extent as it did those of 
this highly protected region. Germ-poisoned foods produce 
just such afflictions. No other region spent so much money 
to rigidly exclude protected foods from its citizens. Only 
such food as would make the most excellent culture media 
for germs was allowed to be sold there. The results were 
certainly due to some cause that allowed just such germs to 
multiply, as food preservatives would have kept down. Is 
it not singular that this cause should have happened to operate 
to this extent only in the region where such a strict censor- 
ship existed? What was it that permitted these particular 
kinds of germs to work such havoc in that region? Did the 
censorship have anything to do with it? The harvest they 
reaped was a most startling one. If this showing had been 
on some other kinds of diseases it would have cast discredit 
on the region, but there would have been no such sugges- 
tiveness of cause and effect as the present association of con- 
ditions gives. 

“On page civ of the same volume we are told that for this 
region the proportion of deaths from diseases of the kidneys 
was above the average in both cities and country. The very 
diseases that the opponents charge upon the use of préserva- 
tives are thus seen to be the ones that increase in number in 
the locality where, according to their theory, the reverse 
should be true. 

“Tf the reader will next look at the death rate for Grand 
Division 16 he will find still more food for reflection. On 
page cvii of the official volume on vital statistics, we are told 
that, “his group includes most of the state of Illinois, the 
southern part of Wisconsin, nearly all of Iowa, southern Min- 
nesota, the northern part of Missouri, the eastern half of 
Kansas and a considerable portion of Nebraska, with that part 
of the Dakotas lying east of the Missouri belt.’ Here again 
we find a grouping of states in most of which the persistent 
activity of food inspectors and dairy commissioners, in try- 
ing to keep down the use of preservatives, has been pro- 
nounced. In this region also the state of Wisconsin figures 
prominently, and Illinois and Minnesota, with the Dakotas, 
are strongly anti-preservative. Why does it happen that the 
only region in the United States that could fairly be charged 
with coming in second in its prosecutions and persecutions of 
provision dealers and grocers for selling goods containing 
preservatives, is the exact region that comes in second with 
its gruesome figures of destruction of human life from dis- 
eases due to germ-laden food? Why is it that just the op- 
posite condition obtains in both regions, of the condition that 
should exist of the suppression of the use of preservatives 
benefits the public health? Why, too, is it that the difference 
is sO very pronouncedly against the truth of such a supposi- 
tion? It is not merely a reversal of what their theory de- 
mands, but it is a reversal with an emphasis. It does not 
come merely as a very high rate, but it comes as the highest. 
It is not a region that is merely censored, but it is the region 
that is censored most. The merely censored regions give 
intermediate rates and the highest censored regions highest 
rates. Add to this the fact that the diseases are exactly such 
as would be produced by germi-laden food or drink and that 
are unlikely to be produced by any other cause, and we have 
a combination that must puzzle such theorists to explain from 
their standpoint. 

“In the further study of the figures of this table there are 
a few facts that should be presented as casting some possible 
light on their interpretation. Natural conditions, as well as 
prohibitive laws, are to be expected to take part in such re- 
sults. The corditions surrounding a rural community are 
ditferent, so far as their food and drink go, from those of an 
urban one. Country people produce their own food products 
and rarely, if ever, resort to the preserving of them by the 
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aid of antiseptics other than the old-fashioned ones. City 
people are frequently consumers of borated hams, borated 
butter, salicylated jams, salicylated bottled beer, benzoated 


preserves, salicylated or benzoated catsups, saccharinated 
canned corn, with many other kinds of preserved foods and 
drinks. If the theory is true that preservatives are injurious, 
this peculiar condition of affairs should make some mark 
upon country life for the better and city life for the worse. 
Turning again to page ccxxvi of the volume of Vital Statis- 
tics, of the United States Census, we find the following fig- 
ures of death rates of males in cities contrasted with the 
rates for males in the rural districts: 


GRAND GROUP NUMBERS. 
2 3 4 5 6 7 8 9 10 «11 
¢ 


1 
Meee): ss cicvess 42.5 50.6 70.2 62.3 53.6 50.4 69.0 62.1 63.6 60.2 68.4 
a eee .-47.0 46.0 50.9 48.1 46.8 54.9 57.8 51.6 76.1 56.9 
2 2S oe Or oe. ee. Um S 
Oe 52.1 71.8 71.5 64.2 73.7 68.9 68.0 76.2 56.0 53.8 
Cee Vectra . 63.0 60.8 49.9 63.2 58.6 68.8 48.9 66.6 72.1 57.6 


“A glance at the above figures wi!l show the reader that 
in fourteen of the twenty-one Grand Groups the city rates 
are lower than those of the country. In only six of them 
are the city figures the highest. In one of the groups the city 
rates are not given. It appears from these figures that a man’s 
chances are very much better for long life, so far as diseases 
due to germ-laden food and drink go, if he lives in the city 
instead of in the country. Of course it only applies to this 
particular type of diseases. The preponderance of fourteen 
over six is surely great enough to convince any person that 
there is some condition in country life, connected with germ- 
laden food and drink, that needs changing. What is it? 
In the figures for females, which are likewise given in the 
original table, they stand as twelve to eight, and thus tell the 
same singular tale, though with somewhat less emphasis. Let 
the reader not forget that these figures represent the entire 
population of the United States, with all its varied vicissitudes 
of climate, soil and social conditions. The state of affairs 
which is responsible for such a showing cannot be one of 
geography, but must be, purely and simply, due to differences 
that exist between rural and urban life. Let it be further re- 
membered that they are differences which are most probably 
connected in some manner with what the people eat and 
drink. 

“If we again turn our attention to our first table and recall 
the fact that Grand Groups 19 and 16, respectively, gave the 
highest and next to the highest death rates of any of the 
other nineteen grand divisions, it will help us to understand 
another important point in this discussion. Let us look at 
the comparatively death rates, in these same groups, for 
country and city. Taking our second table and glancing at 
Group 19 we see that its rural death rate is 76.2 and its urban 
rate 66.6. The country death rate from diseases due to germs 
usually borne into the body by food and drink is away above 
the city rate from the same cause. Looking next at Grand 
Group 16. we find the same state of affairs. The figures are 
73.7 for the country and 58.6 for the cities. Could they have 
been more suggestive if they had been falsified in favor of 
the enemies of the vigilant food or dairy commissioners of 
Wisconsin, Minnesota, Michigan, I!linois and the Dakotas? 
While the condition of the food and drink in these states 
seems to be the worst in America, it is much more alarming 
for their rural population than for the inhabitants of Mil- 
waukee, Minneapolis, Detroit or Chicago. The farmer’s 
home-made pure jellies, butter, meat,poultry and other perish- 
able provisions do not seem to bring him that immunity from 
intestine-invading germs that ought to be expected. On the 
contrary, his suffering from these exceeds that of any other 
inhabitant of this nation. He should certainly ask his guides 
and counselors, in matters of state health, to explain what 
this means. Why should he be afflicted so much worse than 
others, when he is hiring more men and paying out more 
money to improve the character of his food and drink sup- 
plies than the citizens of other states are doing? 

“Curiosity has probably prompted some of the readers of 
this volume to wonder what states constitute Grand Group 
No. 1, because of its very low death rate for the class of dis- 
eases we are considering, and because its rural population 
stands as a very decided exception to the rule we have pre- 
sented. Having found that the states with the strictest and 
most perfectly enforced laws against preservatives are the 
ones where the death rate is the highest in intestinal diseases, 
we might be justified in guessing that those in which an op- 
posite condition exists might be the lowest. If we ask our- 
selves where preservative-treated foods are most likely to be 
liberally used, will the question not suggest a region where 
factories abound, where the daily supplies of perishable foods 
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are bought in small amounts, where the dinner pail takes the 
place of the refrigerator, and where foods are purchasable 
that defy exposure and can generally be relied upon to retain 
a freedom from the flavor and smell of the decomposition? 
In what Grand Group will we find the mills and factories of 
Fall River, of Lynn, of Waltham, of Waterbury, of Ansonia, 

Danbury, of Bridgeport, of Lawrence, of Lowell. of Man- 
chester, of Norwalk, of Stamford and a multitude of other 
towns whose manufactured products are known in every ham 
let in America, as well as in many parts of Europe and Asia? 
The teeming multitude of employes of these factory towns 
cannot afford to pay the price that is demanded for refriger- 
ator-kept provisions, for butter fresh from the churn, and for 
fish fresh from the sea. The smoked, the dried, the preserved 
provisions that will keep in a dinner pail during warm weather 
are the kinds the; scneinatie demand. Turning to page c 
(i. e., 100) of the volume on Vital Statistics, we will there 
learn that all of these mill and factory towns are in Grand 
Group No. 1. In the states in which they are located no one 
interfered with a grocer for selling foods containing preserva- 


tives. There have been no fines, prosecutions or imprison- 
ments there for protecting perishable foods from deadly de- 
cay. There are sensible laws against the use of deleterious 


but nothing more. Is it not a remarkable 
coincidence—that such a region 
should show, by its statistics, so splendid a record? It leads 
the list of the entire twenty-one Grand Groups. Fewer peo- 
ple died there from diseases due te germ-laden food and drink 
than in any other part of the United States. But why is this 
region an exception so far as its country population is con- 
cerned? Instead of its farmers suffering more from intes- 
tinal diseases than its city people, the reverse of the rule 
obtains here. May it not be due to the fact that its country 
population is not truly rural? The farms are often not much 
larger than good-sized gardens. The farmer’s sons, his 
daughters and his help spend a good part of their time at 
work in the factories and mills. Their lives are lived like 
city people, with the added hygienic conditions of country 
air and country exercise. While the farmers of regions far 
from cities have seldom either refrigerators or ice, the 


stibstances in foods, 
coincidence-——if it is only a 


away 
New England farmers have a good supply of both. With 
preserved and ice-protected foods he can defy germs and 


or better, health than his city brother. He 

rural region where such exceptional but 
and his relative freedom from the 
statistics. 


maintain as good, 
occupies the only 
favorable conditions exist, 
dangers of infected food and drink is attested by 
“In Bulletin No. 56 of the Wyoming Experiment Statior 
the very first paragraph says: ‘Much of the food for miners, 
herders and ranchmen must be preserved in some way for 
convenience of storage and transportation, and most of our 
towns have extensive suburbs of tin cans.’ By referring to 
page cix of the volume on Vital Statistics, we learn that 
Wyoming is one of the states included in Grand Group 20 
This group includes the region westward from the east base 
of the Rocky Mountains to the Cascades and Sierra Nevada. 
It contains Arizona, Utah, Nevada, most of Colorado, Mon 
tana, etc. In this region no law seeking to suppress the use 
of preservatives could well be enforced, even if passed. If 
there is a place in America where the conditions appear to 
be more favorable for the obtaining of proof of injury from 
such injury occurs, we do not know where 
it is. The wild, reckless way of living, pursued by a large 
proportion of the inhabitants, would naturally tend to ex- 
aggerate any ill effects which theory says preservatives ought 
to possess. Their habits of eating and drinking, their irregu 
lar hours, their exposure to changes of temperature, their 
inability to exercise ordinary care in cleanliness of food or 
person, of the character of their work and surround 
their in boarding-houses where warmed-over 
dishes are common, all tend to make them a mark for dis 
digestive organs. While those who are fond 
residing in other parts of the United States, 
could secure that of a fresh brew requiring no salicylating, 
now that they reside in Grand Group 20 must devend upon 
preserved. bottled and frequently long-kept becr. Viewed 
from the standpoint of the opponents of preservatives, this 
Grand Group should be among the worst possible for deaths 
from intestinal diseases and diseases of the kidneys. How 
do facts bear out this theory? By looking it up on the table 
we have given, the reader wiil see that its death rate from 
diseases of the digestive system ts 61.3. While no one would 
expect it to be the lowest, for the reasons given, it is far 
lower than Wisconsin and Illinois, Minnesota and Michigan, 
and is, in fact, lower than twelve of the largest of the other 
Grand Groups. There are only eight of them that are lower 


preservatives, if 


because 
ings, subsisting 
eases of the 

of beer, while 
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than it. In other words, in spite of otherwise unhygienic 
conditions, its record in diseases of the digestive system js 
superior to that of over two-thirds of the rest of the U nited 
States. Let the reader, however, not imagine that statistics 
show any better record for a multitude of other diseases, for 
they do not. In pneumonia, cancer, whooping cough, ete., 
the rate was above the average. It is only in diseas ses ra 
which germs from food and drink are the chief agents that 
their rate is so low. Their ordinary habits of iife are pro- 
vocative of all sorts of diseases, but for some reason they 
suffer less from diseases of the intestinal tract than do much 
more favored regions. Is all this mere coincidence? Have 
these figures, by the irony of fate, accidentally conspired to 
bring discredit on the theories of those who deny all benefit 
from the use of preservatives? Has group after group mar- 
shalled itself through some queer streak of fate into a set of 
results that constitute an unconscious conspiracy to overthrow 
the work of these men? Who will come to their rescue and 
show that these figures can be interpreted some other way 
more favorable to their claims?” 2 


Where Not to Advertise. 


The business of canners, preservers and manufacturers of 
food products is being greatly injured by various journals 
throughout the country, such as Collier’s, The Woman’s Home 
Companion, The New York World, The Chicago Chronicle, 
*hysical Culture Publication and others. The journals that 
publish this kind of literature should be made to feel that 
the honest manufacturers of food products will not stand for 
this sort of thing. Withdraw your advertisements in these 
journals, and when their agents call on you, greet them with 
a smile and point to their damaging literature and ask them 
how they can have the face call on you for an advertise- 
ment. One prominent house has just written me in regard to 
this matter. This house packs a class of goods which ranks 
very high in quality and purity and its manager tells me that 
all advertisements have been withdrawn from journals which 
have gone mad on the subject of food adulteration. If every 
packer in the industry will take this matter to heart and cut 
out his advertisements, we think that some of these journals 
will wake up to the fact that they have taken a wrong stand 
in the matter. 


List of Contributors to the National Canners’ Laboratory. 


eee ey a OI, TB To ino vce paedinsdeneccaten $ 25 00 
Bloomington Canning Co.. Bloomington, IIl............. 25 00 
Burnham & Morrell Co., Portland, Me..................+. 25 00 
a) a on Co, ee. OE MME. vine csc ccssecceceones 25 00 
Beech-nut Packing Co., Can: ijoharie, i A eS ere 25 00 

50 00 


Curtice Bros. Co., me hester, N. 
ne Gee ee, inc sacadeceénnceaeeeee 100 00 


3uffalo, N. 
Rome 


( mth, 


Cazenovia Canning Co.. Cazenovia, N. Y.............+6- 25 00 
Coun Preserve Coe... PRMpOrt, Tis QWevcccccciciacsscsces 25 00 
Coal Creek Canning Co., Wingate, Ind................... 25 00 
W. M. Clark & Co., Roe a“ 2 2S SE ee reer 25 00 
Canadian Canners, Hamilton, Ont., Hamilton factory... 25 00 
TS OE SDS RP rere 2 

5 


Erie Preserving Co., 
Ft. Stanwix Canning Co., 
Gibson Canning Co., Gibson, 








Greenabaum Bros., Seaford, Del 
Hoopeston Canning Co., Hoopeston, Ill...............-... 25 00 
. DOG, ls, MUOUINGIID, Bice cc ccc cesesesccnvcsveccse 25 00 
J. F. Humphries & Co., Bloomington, IIL............... 25 00 
Illinois Canning Co., Hoopeston, IIl..............0..2000- 50 00 
Serna: See Cm. GN, Bs oo od 0.0. 0:5.0.0 cdi ccccesesente 100 00 
Oe Se, Eg ROU EMR sik es gos csccnaceacdinuces oe 25 00 
Chime. Fs Tamar, Cometh, Ges oon c ces cect scccicces 25 00 
Lake Mills Canning Co., Lake Mills, Ia.................. 00 
Jomm BEGrrels @ Co... CRCMMNWR, TBs. oc csc ccccessvcccvenccs 00 
Musselman Canning Co., Ronks, Pa.............ceseeee. 00 
Martin & Nurre Canning Co., Blair, Neb............... 00 
Marshall Canning Works, Marshalltown, Ia.............. 00 
Northern Maine Packing Co.. Corinna, Me............. 00 
National Canning & Manufacturing Co., New York City 00 
> ee, RR Re ee rere rie ree 00 
Procsier @ -GeP, Dre, Fike «o.oo c cs dvin hci sacideivscss ov 
Rockford Packing Co., Rockford, Tl....... 062.08 csiisedee 00 
W. R. Roach & DEE. Mane des ese de teat edveeeb ow 
South Haven Preserving Co., South Haven. Mich....... 25 00 
Thre Sears & co.; Chillicothe, CS os er.wiiaii< 25 00 
St. Paal Canning Co., Bt. Paul, Med. . oii... csccscccccccs 25 00 
The: FT. A.  Geeeer Can. CAROMIBtE, ORO. 5.0.0 ce ceciccccccs 35 00 
Traverse City Canning Co., Traverse City. Mich....... 25 00 
Turin Pickling & Canning Co., Boonville, N. Y......... 25 00 
Valley Packing Co.. Lebanon, Ohio................00.. 25 00 
Wheetne Can Co., Wee, Wis. - Vicce kip iiensccsicecse 50 00 
Waterloo Canning Corporation, Waterloo, Ia............. 50 uv 
Wayne County Preserving Co., Newark, N. Y........... 25 00 
The Martin Wagner Co., Baltimore, Md.,............... 25 00 
Besides these there are a few who have contrib:ted for 


special work. Another list will be published about the first of 
July. In the meantime we shall be pleased to have answers 
to the letters sent out to all canners who have not yet con- 
tributed. Up to this time the amount paid in .will meet the 
expenses for four months, March,-April, May and June. 
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Packers Encourage the Laboratory Work. 


Onarga, Ill., Feb. 24, 1905. 
Mr. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—Replying to your favor of Feb. 20th, we hand you 
herewith draft on our St. Louis correspondent for $100, as 
proposed in ours of the 18th inst. We trust you will soon have 
your laboratory business on a satisfactory footing. and that 
the coming year will be more than satisfactory to the canners and 
yourself in results of the work. We wish to say that the report 
you have just sent in to us on the lot of canned goods is in 
itself worth the $100 we are mailing you. and we consider our- 
selves still under obligation to the laboratory, and you can 
rest assured that we will do all that we can to further your 
interests among other canners with whom we come in touch. 

Yours truly, IROQUOIS CANNING CO. 


Rochester, N. Y., April 1, 1905. 
Mr. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—Replying to your favor of the 23d of March, would 
say that we believe the National Canners’ Laboratory can be 
of considerable assistance to the canning and food preserving 
industry as a class, and for that reason are pleased to enclose, 
as we do herewith, our check No. 9595 on the National Bank 
of Commerce of New York, for $50 to further the work that 
you have on hand or may propose to take up. 

“ With best wishes for the success of your undertaki 
remain, Yours truly, CURTICE BROTHERS 





lg. Wwe 
CoO. 
Cadiz, Ohio, March 16, 1905. 
Prof. Edward W. Duckwall, Aspinwall, Pa. 
Dear Sir:—I am enclosing a check for $100 for laboratory 
work. Wishing you success in your undertaking. I am. 
Yours very truly CHISHOLM SCOTT CO. 
Per R. P. Scott. 


Hart, Mich., March , 1905. 
Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—I am enclosing herewith check for $100. which I 
promised you. I am much interesting in this laboratory work 
and wish to see it a success. Yours very truly, 

W. R. ROACH & CO. 
Hoopeston, Ill., April 8. 
Mr. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—I enclose herewith check for $50. I think the 
work you are doing is of great benefit to the canners and 
ought to be supported and encouraged. With best wishes for 
your success, I am, yours very truly, Cc. S. CRARY. 
Illinois Canning Co. 
Rockford, Ul., March 8, 1905. 
Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—Appreciating the good work done by the Canners’ 
Laboratory under your able management and direction since 
its start, and believing it to be to the canners’ best interest 
to give you good support, both moral and financial, we inclose 
you herewith our check for $50. 

We have read your reporis with great interest and know 
that considerable benefit has resulted to us therefrom. We 
feel that your Laboratory work has been of great value to the 
whole food canning industry and that all canners should aid 
you in a liberal manner, financially as well as morally, at the 
present time and in the future, so that you can cariy your 
work along in a manner that will be creditable to yourself 
and to the large and growing industry represented. 

Thanking you for past favors and assuring you of our sup- 
port in the future, we remain 

Yours very truly, ROCKFORD PACKING CO. 
Cazenovia. N. Y., March 16, 1905. 
Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—Referring to your circular letter of the 15th, we 
enclose herewith draft for $25 to defray our membership for 
this year. We are heartily in sympathy with this movement 
and trust that you may have no difficulty in securing sub- 
scriptions that will enable you to carry on the work. 

Very truly yours, THE CAZENOVIA CANNING CO. 

Gibson City, Ill, March , 1905. 
Mr. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—We enclose herewith our check for $25 to assist 
you in your work. We consider the movement of which you 
are the head most commendable, and should be supported by 
every canner. We stand ready to assist you further in your 
work if necessary. Yours truly, 

DICKINSON & CO. 


Gibson City. IIL, March 5, 1905. 
Prof. Edward W. Duckwall. Aspinwall, Pa. 

Dear Sir:—.1our favor of the 4th inst. is at hand and we are 
pleased to enclose our check for $25, as per your request. You 
are engaged in a very valuable work for the canners. and it 
should meet with the hearty support cf all peckers of fcod 
products. ; : 

Wishing vou greatest success in vour ente:plise, we remain, 

‘pins Very respectfully vours. 
GIBSON CANNING CO. 





Hoopeston. Hl... April 1, 1905. 
National Canners’ Laboratory, Aspinwall, Pa. 
Gentlemen:—We herewith enclose cur check for $25 to cover 
cur subscription. If later on you find that further assistance 
is necessaiy we will be more than glad to share cur yart of 
the expense, and if we have any canning friends who have not 
subscribed and you wish to try to get them interested, will be 
very glad to write them. 
Wishing you the best of success, we are. very truly yours, 
HOOPESTON CANNING CO. 
Rochelle, Ull., March , 1905. 
National Canners’ Laboratory, Aspinwall, Pa. | by ; 
Gentlemen:—We herewith enclose our check for $25, covering 
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half of our subscription for the laboratory fund. Later on we 
will be pleased to send you the balance. 

Wishing you much success in your new work, we are, 

Yours very truly, 
P. HOHENADEL JR. CANNING CO. 
Denver, Col., March 29, 1905 
National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen:—We take pleasure in handing you herewith our 
check for $25, covering subscription to the laboratory. We trust 
that it will receive the suppert cf all manufacturers of food 
products, as no doubt a laboratory of this nature will be of 
great benefit to them. 

Wishing you best success, we are, yours very truly, 

KUNER PICKLE CoO. 
Cincinnati, Ohio, March —, 1905. 
Mr. E. W. Duckwall, Aspinwall, Pa. 

My Dear Sir:—While I have had the good fortune not to need 
the services of your Laboratory in solving any problems on 
‘“‘swells,”’ ete., I think it is more than probable that my free- 
dom from much trouble has been in part due to suggestions 
made in several of your articles. It seems to me that every 
packer of canned and bottled goods is more or less benefited 
by the work you are doing and therefore under obligations to 
the Laboratory, and I therefore enclose you my check for $25 
toward helping the good work along. 

Wishing you all possible success, I remain. yours very truly, 

CHAS. F. LOUDON. 


Ottumwa, Iowa, March —, 1905. 
Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—We herewith enclose our check for $25, which 
we are subscribing toward the support of the Canners’ Labor- 
atory. We are very much interested in the line along which 
you are working and trust that other canners in the country will 
give you the necesssary financial support so that the Laboratory 
may be assured of permanency. We appreciate the prompt and 
valuable assistance which you have given us from time to time. 
Although we are now under contract with other chemists to 
do similar work for us, we send you this sukscription at this 
time to show our interest in the Canners’ Laboratory. Wishing 
you every success, which is deservedly yours, we remain, 

Yours truly, JOHN MORRELL & CO. LTD. 
Greenwood, Ind., April 6. 1905. 
— Canners’ Laboratory, Aspinwall, Pa.—Mr. E. W. Duck- 
wall. 

Dear Sir:—Enclosed find check as a small subscription to the 
Laboratory work which you are directing. We feel that this 
work is bound to be of great benefit to the canning trade 
directly and the consuming public generally. We hope that you 
will be able to get practically all of the canners in the country to 
donate a little toward this work, but in case you at any time 
run short of funds let us know and we will be ready to sub- 
scribe further. Yours truly. 

J. T. POLK COMPANY. 





Blair, Neb., March 27, 1905. 
E. W. Duckwall, National Canners’ Laboratory, Aspinwall, Pa. 
Dear Sir:—Replying to your favor of the 22d inst, the second 
of the same tenor of which we have received from you, we en- 
closed endorsed to your order a N. Y. draft for $25. We believe 
in the Laboratory work such as you have been doing, and 
whether we have occasion to submit any material or good for 
analysis or not we believe that we will indirectly receive bene- 
fit from your kind of work. We have always taken an interest 
in your convention work, and hope that you will receive ample 
subscriptions to continue the good work, as we believe it will 

prove advantageous to the canning industry in general. 
Yours truly, MARTIN & NURRE. 


Chillicothe, Ohio, March 14, 1905. 
Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—We have your favor of the 13th inst. enclosing cir- 
cular letter to the canning fraternity. Ve think your plan is 
a good one and we are pleased to co-operate in it. You will 
find enclosed N. Y. draft for $25, this amount entitling us to 
the privileges of the laboratory for the year. 

Wishing you success, we are. Yours respectfully, 

THE SEARS & NICHOLS Co. 





Traverse City, Mich., April 17, 1905. 
National Canners’ Laboratory, Aspinwall, Pa.—Prof. E. W. 

Duckwall. 

Dear Sir:—Enclosed you will find our check in contribution 
to the Laboratory fund. We trust that this fund is growing in 
proportion to the needs of the institution which you are foster- 
ing and which is destined to be of such inestimable benefit to 
the canners of the country. 

We are indeed glad to note tire very decided position which 
you are taking in opposition to the eminent authorities (7?) 
whose sole purpose in public life seems to center in inflaming 
the public mind against an industry which, instead of con- 
demning, they should at least endeavor to support. From these 
men we hear never a word in commendation of honest canned 
goods, and the simple word “‘legal,’’ which they are compelled 
to apply to goods with which they can find no fault, seems to 
be the extent of their praise and recommendation of the honest 
packer whose goods are ever above criticism... Would it not be 
better to publish, instead o? their tirades against the entire in- 
dustry, something in the nature of an argument in favor of the 
goods which are pure and which their own tests have so 
branded? It seems totally unfair to make all suffer for the 
crimes of a few. 

Referring to your article in the Canner of Apiil 6th. You 
will kindly consider us in the ranks of the indignant ones and 
if necessary, add our voice to the storm of censure which such 
an article as you there quote should arouse from all honest 
packers. Any action which you or any one else may be able 
to secure from those in authority tending to a suppression of 
such libelous articles will have our hearty sanction. We claim 
to be honest packers and are willing at all times to allow in- 
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spection of our products. As such we demand justice from the 
press and from those who are supposed to protect our inter- 
ests. In this connection we beg to refer you to an article 
which we notice in the last issue of Physical Culture, which, 
unless promptly taken up, will do great harm. We enclose 
article in question. 

Three cheers for the way in which you held our friend from 
North Dakota! Such a rebuff as that ought to gladden the 
hearts of all the canning fraternity and call our worthy Pro- 
fessor’s bluff to a standstill. We aie greatly interested in the 
outcome. 


Hope that you will continue the good work that you have so 


well started and that all will prosper in connection with the 
Laboratory. 
With best wishes we remain, 
Very truly yours, 


THE TRAVERSE CITY CANNING COMPANY, 
By H. 8S. Kneeland, Secretary. 





Canned Goods Prices Thirty-Three Years 
Ago. 

The following list showing prices ruling on canned 
goods in May, 1872, compiled by Mr. Henry Colberg, 
the well known Chicago broker, will furnish interest- 
ing comparison with prices prevailing at the present 
time: 

Cost to jobber May 12, 


1872 

2-lb. Syrup std. peaches (Balto.)................ $2.05 

3-lb. Syrup std. peaches (Balto.)................ 3.40 

2-lb. Syrup std. strawberries (Balto.)....... 2.90 

2-lb. Syrup std. raspberries (Balto.).............. 2.40 

2-lb. Syrup std. Damson plums (Balto.)........ 2.50 

ee, Sen OO, IE 6 bois Gdic vce evgrneneees 2.37% 
Se a QE dic crake ven tun psaacc nit 3.20 

ie I I od oo ae ce wrudcedt sc omkies 2.05 

2-lb. Syrup std. red cherries, whole.............. 2.20 

2-lb. Syrup better red cherries, whole............. 2.50 

enti: SN. NUD 6 s.a% sda Cad nda Oe Nadel sd veers c 2.00 

2-lb. Std. egg and green gage plums ............ 3.75 

SE a, OO ins ads abe bes wawrins.cenys net 2.50 

emer ee MIR 8 Sods ao ke Clee ban 6d 0a 555 6 

See a, IE NUNES occ cc cchsck ceecewankanct 3.75 

eis. Se MN Ng iva an ee cb annes ok caeands 2.16 $1.80 
Den, Ss NO OMNI os od an a eenilinsitcamanae 1.27 .97 
OS | oc cay dade ce Pausseenekeas 3.25 

Soh a, OD odin cua toaes 0% bas Mee eee 2.20 
PC MONE (So cds cu vece Were nd ceateentent 2.55 
ee EPC reer re errr ay eee 2.25 

SE A OD «55 0:6'e-4 Sah cede Rese ERE MS eens 2.00 
OR ee eee eee ee ree ae 3.00 

i i i ues aa ek ce ba kaaneke beds 220 32.35 
i SU NOE ere twidscctdckeneusa tented’ 1.62 

ee ees COGN CROP TIIEE) 5 oi kc ccceicacsssonas 1.95 

ee ee, OREN INO | 5 ics 5 s.4 ww atdews wees 3.10 
Sere Oe NN ea ecgrcinswapae ecw ees 1.60 2.45 
SU cee, EA BE: 5 isc osc cccvdwectenccdicess SMe 

ole. Std. string beams (Balto.) .. 6.0.2. 6.c6cccses 1.95 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER = Seas 








The National Canners’ Laboratory. 


The National Canners’ Laboratory (Aspinwall, Pa. 
—long distance ‘phone, 228-R—express, Adams), 
In order to make the Laboratory a success it is neces- 
sary for the canners to send in personal checks for as 
large an amount as they can afford to contribute to a 
work of which the scope and possibilities can be meas- 
ured only by the amount of money devoted to it. Sub- 
scriptions of $25.00 or more will be accepted. It js 
desirable to carry on the following lines of work dur- 
ing the year: 

Investigation of spoilage cases. 

Analyses of tin plate. 

Devising means of destroying plant parasites, such as the 
pea louse, by fungous diseases. 

Experiments with preservatives and saccahrin by feeding 
same to animals in stated daily doses for various lengths of 
time. in order to determine their effect. 

Pathological work on animals to determine effect of these 
experiments. 

Analy sis of all kinds of food products to determine their 
purity. 

Controverting false charges of illegality made against pure 
goods by state analysts. 

To do this work in a satisfactory manner it will be 
necessary to increase our present staff, which con- 
sists of: One bacteriologist and assistant, who also do 
the chemical work; one stenographer and, occasion- 
ally, one pathologist. We have arranged to take an- 
other chemist in with us. 

Kindly let us hear from you at once. 
on this valuable work. 

Canners who desire cultures of nitrogen-fixing 
bacteria for peas may secure same from the National 


Canners’ Laboratory. Free of charge to all sub- 
scribers. 


Help to carry 


NATIONAL CANNERS’ LABORATORY. 
E. W. Duckwall, Director. 





California Canned Fruit Exports. 
The exports of California canned fruits by sea for 
the week ending April 15th were as follows: 


lo British Columbia—Canned fruit, cases............ » 8 
To Hawait—Canned fruit, cases .........cccccsnsdecces 75 
To the Orient—Canned fruit, cases ...............00005- 587 
To Mexico, Central and South American—Canned fruit 
CASES cecccceccccccecccccecccccesceceresestecseresesece 47 





CANNER WANT-ADS 


All wants of Packers and 
Processors 














CRYSTAL SWEETENER, (saccharin); all kinds, Crystals or Powders 


WRITE TO US FOR PRICES AND SAMPLE 





SALICYLIC ACID 
SULPHUROUS ACID 


BENZOATE OF SODA 





CARAMEL, (BURNT SUGAR COLORING) 


COLORS 


The E. Berghausen Chemical Co., Manufacturing Chemists, Cincinnati, Ohio 






BI-SULPHITE OF SODA 
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THIS SIGN ON CANNERS’ MACHINERY 


represents every advantage of efficiency, 
economy and durability. It’s the Monitor 
Trade-Mark and stands for perfect 


GREEN PEA GRADERS 
STRING BEAN GRADERS 
GREEN PEA CLEANERS 
CAN FILLERS 

STRING BEAN CUTTERS 


WRITE FOR PARTICULARS 


HUNTLEY MANUFACTURING CO. 


SILVER CREEK, N. Y. 





BALTIMORE OFFICE ~<f> CHICAGO OFFICE 
H. COTTINGHAM 302 TRADERS BLDG. 























MAKE YOUR OWN CANS! 


The New Seam Sanitary Can 





Impossible in packing to lacerate deli- 
cate food products. Will stand both 
retort and bath processing. A perfect 
sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. A descrip- 
tive illustrated catalogue and sample 
can sent upon request. Please state 
kind of goods packed. 


Requires no Holes or Caps 
THE ENTIRE TOP OPEN 


Sealed Without 
Heat, Solder, or 








objectionable j 
We Furnish Complete Outfits 
FLUXES ’ 3 for Making These Cans 
preventing p All Packers, Brokers, Jobbers and re- 
rar: ‘ tailers should recommend goods 
SCORCHING and BLACK SPOTS S es" a packed only in this package. 


poo -_ 


MAX AMS MAGHINE CO., 372-374 GREENWICH STREET, NEW YORK CITY 


WORKS: MT. VERNON, NEW YORK 
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New Inventions Illustrated. 

787,488. Instrument for Removing Eyes from [ruit 
or Vegetables. lrederick G. Yawman, Rochester, 
N.Y. Filed April 30, 1904. Serial No. 205,700. 
Claim.—-1. An instrument of the class described 

embodying a tubular shaft and a tool at the outer end 

thereof having an offset cutting edge, of a handle or 
support extending into the opposite end of the shaft 
and having a finger-loop, a longitudinally-movable 


class 





sleeve on the shaft provided with a helical slot and 

having a finger projection and a pin on the shaft co- 

operating with the slot. 

2. In an instrument of the class described, the com- 
bination with a handle having a stem provided with a 
loop, a finger-shield arranged therein and a shaft jour- 
naled on the stem, of a tool carried on the shaft hav- 
ing an offset cutting edge, a movable member co-op- 
erating with the shaft to revolve it and laterally-ex- 
tending projections on the member. 

787,793. Corn-Husker. Anton J. Rokusek, Tabor, 
S. D. Filed Dec. 31, 1904. Serial No. 239,172. 
Claim.—A device of the class described comprising 

a flexible body portion adapted for attachment to the 

hand, a hook carried by the body portion and arranged 

to project in the direction of the fingers of the hand 








to which the body portion is attached, and a piate car- 
ried by the body portion and arranged for engage- 
ment by the fingers of the user to move it into engage- 
ment with the point of the hook, and a second hook 
carried by the plate. 


Preserving-Jar. James C. Anderson, Vic- 
Serial No. 


Filed April 14, 1904. 


787,600. 
toria, Canada. 
203,062. 
Claim.—1. In combination, a jar presenting pro- 

jecting shoulders, a cover, a fastener adapted to clamp 

said cover upon said jar and having yokes adapted to 
be received under said shoulders, said yokes having 

































Window Advertising 
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is in its infancy. Its value is not generally known be- 
cause it is free. 


vertising space until some company controlls and sells 


Few people realize the value of ad- 


it, thereby bringing its good points before the advertiser. 

Some day a company will be formed to buy and 
sell window space. This company will bring this valu- 
able space to the attention of all advertisers who will 
be clamoring for preferred locations as they do now for 
other forms of advertising that they buy. 


But window advertising space is still free: 
Now is your chance to secure it. 
The advertising space on your dealers’ windows is 
more valuable to you than any other form of display 


You advertise where the goods are sold. 
Your ad. reaches everybody 


advertising. 
They can buy at once. 
that passes the store. You increase your dealer’s busi- 
ness on your article. Your advertisement is a decora- 
tion to his window. 

This can be done by using Meyercord Opalescent 
Decalcomania Transfer Window Signs, which are a 
process of placing any design you may wish in pure oil 
colors with gold and silver on a paper sheet, which is 
transferred bya simple process to your dealer’s window, 
the paper being removed, leaving your design as 
though painted by hand on the glass. You ,can show 
any design, trademark, or picture of your goods in any 
number of colors. Your salesman or dealer can easily 
transfer them. They last for years. 


Write to-day for Catalogue and samples. 
Original sketches submitted free. 


The Meyercord Company, 


American Manufacturers 


Decalcomania Transfers, 
(ESTABLISHED 1894) 


CHAMBER OF commerce, .. Chicago, Ills, 
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Use Acme bias 


FORK 


Canning ad Can-Making 
Will save 60 to 70 per 


cent. over Gasoline Ma- 
chines; will save 75 per 
over City Gas. 


=a 


ACME GAS PLANTS 


Manufactured and Installed by 


The Acme Gas Company 


1010 Monadnock rt CHICAGO, ILL. 


cent. 


SYANVWA-NVO ONY SHANNVO LS39D8V1 SHL AO ANYW AS aasn 
LAIHdWVd ONY STIVINOWILS3SL HOS SLINM 
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Power Transmitting. Elevating and 
Conveying Machinery 





Rope Transmission Belt Conveyors 


Appliances, for all purposes, 
Chain Belting, 

Sprocket Wheels, 
Friction Clutches, 


Shafting, Pulleys, Gearing. 


Barrel Elevators, 

Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 








High Pressure Single Steel | 
Capping Machine | 


HIS Machine is designed tor | 

a as well as small packers. | 
Will do patching as well as 

straight capping. 


Can be operated by GIRL | 
of ordinary intelligence, thus reducing | 
the cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lower- 
ed by foot pressure, thus leaving the 
hands of the operator free to place 
cans in and out of position. 

All parts are adjustable and inter- 
changeable. 

Willrun with the least possible care. 

Fool proof. 

A complete machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set 
up in a very few minutes. 

Gasoline Machine has five-gallon | 
tank tested to 150 Ibs. water pressure, 
fitted with pressure gauge and large 
floor pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- | 
ed heat. Stand for cans can be fitted | 
with a track or conveyor to supply and take away cans. Can befitted | 
with our Automatic Solder Feed, thus insuring the right amount of 
solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


MANUFACTURED BY 


The National Cement & Rubber Mfg. Company | 


Canning Machinery Dept. TOLEDO, OHIO, U.S.A. 




















The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 








Designed on thoroughly practical lines. Has been operated in 
modern plants and proven the best made. The machine cuts 
to size, removes small fragments and prepares a perfect pro- 
duct. Guaranteed in every respect. Write for prices. 


Invincible Grai in ue Co. 


“Invincible” Works, :-: Silver Greek, N. Y. 
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eyes, a lever having shanks, and means for rotatably 
supporting said shanks, said shanks having offset ex- 
tensions passing through said eyes. 

2. In combination, a jar having laterally-disposed 
shoulders, a cover above said jar, a fastener adapted 
to clamp said bars lying upon said cover, comprising 
laterally-disposed bars lying upon said cover, said bars 
having eyes in the extremities thereof, levers having 





said 


shanks rotatably mounted in said shanks 
having offset extensions beyond said eyes, and yokes 
attached to said offset extensions and adapted to be 
received under said shoulders. 

3. In combination, a jar having oppositely-disposed 
lugs at the upper edge thereof, said lugs presenting 
inclined outer faces and shoulders at the under sides 
thereof, a cover, a pair of transversely-disposed bars 
having eyes at the extremities thereof adjacent to the 
sides of said lugs, yokes adapted to be received under 
said shoulders and having eyes substantially alining 
with said first eyes, and levers having shanks rotatably 
mounted said eyes, said shanks having offset ex- 
tensions, said levers being adapted to fold down upon 
said inclined faces to clamp said cover to said jar. 


eves, 


and 
[QO3. 


787,744. Labeling-Machine. [red C. Fisher 
Perry Perdiue, Muncie, Ind—Filed Nov. 14, 
Serial No. 181,158. 

Claim.—1. In a labeling-machine, the combination 
with means for advancing a can, and means for ap- 
ylying adhesive material to the can, of means for suc- 
cessively presenting labels to the can, and means for 
exposing to the coated can a portion of the label next 
succeeding the one being affixed. 

2. In a labeling-machine, a curved raceway having 
one member rotatable and presenting a moving surface 


around the raceway, whereby to advance the articles 
and also rotate them on their axes, 
ing adhesive material to the article, and a feed mech- 
anism comprising a rotatable table, the opposite sides 
of which respectively move adjacent to the receiving 
and discharging portions of the raceway. 

3. Ina labeling-machine, the combination of a table 
having a curved and vertical plate secured thereto, 4 
wheel revolving at a fixed distance opposite said olnee 
thereby forming an approximately circular raceway, 
the said plate having an opening therein, gumming 
means arranged at said opening and projecting there. 
through, said plate having a second opening in ad- 
vance of said first-named opening, means for feeding 
the labels successively at said second opening, and 
means at said second opening in the plate for prevent- 
ing said labels from being forced therethrough by said 
feeding means, said latter means being also arranged 
to permit the labels to pass through said opening when 
the gummed can is caused to move past said opening 
by said movable member, said gumming means being 
disposed relatively to said labei-feeding means, to 
thereby gum the article at a fractional portion of its 
periphery, which portion will be partially engaged 
by the end of the label. 

4. Ina labeling-machine, the combination of a 
table having a curved and vertical plate secured there- 
to, a wheel revolving at a fixed distance opposite said 


means fe ir apply- 





plate, thereby forming an approximately circular 1ace- 
way, the said plate having an opening therein, gum- 
ming means arranged at said opening and projected 








THE. WAUKESHA CANNING CO. 


Growers and Packers of 








**Old Abe”’ Brand 


‘*Menu” Brand a > 
Brand 


*‘Pewaukee Lake’’ 





Fancy Canned 
Goods 





Peas, 
Corn, 
String Beans, 


Succotash Tomatoes 
Pumpkin 
Pork and Beans 


OUR BRANDS REPRESENT MODERN PRESERVING AT ITS BEST 





Being BOTH growers and canners a perfect and uniforrn pack is at all times assured 


WA URE SHA 


WISCONSIN 





Sparkling Waukesha Mineral Spring Water used exclusively in preserving our goods 
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Virginia Can Company 


Tin Cans, Boxes, Solder and Acids, 
- Canners Supplies. 


n Buchanan, Virginia 








Those who have 

Once used the Virginia Cans 
Continue to use them. 

This is on 

Account of their Superior Quality. 
Our largely 

Increased capacity and fine 
Shipping facilities by two main 
Trunk lines enabie us 

To make prompt deliveries to all. 
In writing for prices let 

Us know how many you will need. 











Virginia Can Company 


Buchanan, Virginia 
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therethrough, said plate having a second opening in 
advance of said first-named opening, means for feed- 
ing the labels successively at said second opening, and 
means at said second opening in the plate for prevent- 
ing said labels from being forced therethrough by said 
feeding means, said latter means being also arranged 
to permit the labels to pass through said opening when 
the gummed can is caused to move past said opening 
by said movable member, said gumming means being 

relatively to said label-feeding means, to 
gum the article at a fractional portion of its 
periphery, which portion will be partially engaged by 
the end of the label, said gumming and labeling means 
being also arranged so that the other end of the label 
will be brought into engagement with the remaining 
part of said gummed portion. 


lisp sed 


thereby 





American Dried Fruits in Europe. 


States Consul-General Chester, Buda- 
pest, Hungary. ) 
Hungarian pomological organ in its De- 


contains the following communica- 


, rs J 
(from United 


The official 
cember number 
tion: 

‘The alertness of the 
to place as many hindrances as possible on the German 
frontier to the admission of undesirable industrial or 
agricultural products. It is especially attending to 
\merican dried fruits, which are found fault 
with, owing to their high content of sulphurous acid, 
due to their strong exposure to sulphur. Lately the 
Crefeld Food Inspection Station reported that of 47 
shipments of dried fruit of American origin it had to 


Germans is doing everything 


often 


reject 37 for superfluous sulphurization, because they 
exceeded’ the amount of sulphurous acid content 
licensed by the Prussian minister of agriculture. This 
is instructive for us (Hungarians), too as American 
fruits are being sold here which make a fine showing, 
but are less healthful.” 

It is evident from the foregoing that there is a good 
market for American dried fruits in Hungary so long 
as the “Prussian system” is kept at a distance by the 
Hungarian domestic competitors. 

United States Consul Brittain, of Kehl, Germany, 
under date of April 28, TQO4, reported as follows in 
Daily Consular Reports, May 31, 1904, No. 1966, on 
this subject of “Sulphurization of American fruits :” 

“IT beg to call attention to an article which appeared 
in the Journal d’Alsace, published in the city of Strass- 
burg, under date of April 22, 1904. I have not thus 
far been able to ascertain what steps have been taken 
toward excluding California evaporated fruits, but as 
the article has appeared in other newspapers here I 
think it advisable to bring the matter to the attention 
of the California producers, in order that they may 
prove the falsity of such charges regarding the prepa- 
ration of the fruit for the German markets. The fol- 
lowing is a translation of the article in question: 

‘Introduction into Germany of California dried 
fruits —The introduction into Germany of California 
dried fruits is to be forbidden. Prunes which are sent 
from California are frequently soaked in a bath of 
alum and glycerine and in a red coloring matter, which 
gives them weight but hardens the skin. The peaches 
and apricots are treated twice to a preparation of sul- 





Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 
+ 


CODE: ARMSBY’S 


> Merchandise Accounts F. 


Solicited on G. A. Midwood of H. Midwood’s Sons, 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





Boston, Massachusetts 
Board of Trade Bldg., Room 627 


Brokerage or Consignment 





DIRECTORS: 
. B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


. L. Fletcher of F. M. Bill & Co., 
Lowell, Mass. 


A. Smith of E. T. Smith & Co., 
Worcester, Mass. 


— 


mm 


Providence, R. |. 


W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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D. W. Archer's Trophy Brand Corn 


ESTABLISHED 1885 








Packed by 


MOL PLN fl LPG 


THE STREATOR CANNING CO., STREATOR, ILL. 
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The thing to do in buying flux is to get a flux which 


is uniform, and when you buy 


tandard 
olderin 


lux, 


we can tell you how you can tell if it is uniform, 
and furnish you with the apparatus free for testing 
it, so that you can use the flux intelligently and 
KNOW what youare doing. @ Next week I’]] tell 


you another reason why you should use my flux. 





Manuiactured by 


Marlou Chemical Company, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 











The AUTO-TIPPER 


Works Perfectly on 








All Cappers 


FULLY GUARANTEED 


Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 














veigenctitees ” CHICAGO SOLDER CO. 


42 River Street, Chicago, Ill. Formerly Kester Elec. Mfg. Co. 44-56 N. Union St., CHICAGO, ILL. 
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phur, in order to preserve the beautiful appearance of 
the fruit, and by this process there is formed upon 
the surface of the fruit a residuum of sulphuric acid, 
which is very dangerous to the stomach.’ ” 





New Salmon Law may Prove Ineffective. 

Since they have read it in full text and have had 
a chance to sift out its real significance, Puget Sound 
cannerymen do not seem to be pleased with the new 
salmon law passed by the Washington state legisla- 
ture establishing the 30 hour closed season on the 
sound, owing to the fact that it will not, in its present 
sense, effect the purpose for which it is intended, but 
will only operate, as they claim, to give the British 
Columbia packers an undue advantage over them. Un- 
der the present statute the thirty-six hour closed sea- 
son comes at such a time that the salmon which pass 
the traps in the sound will strike the net on the Fra- 
ser river at a time when they are in full operation, 
and will thus be restrained from reaching the up- 
stream spawning grounds after all. In addition to the 
fault which they find with the law for not accomplish- 
ing its intended purpose the Puget Sound men say 
that it will give the British Columbia packers an addi- 
tional supply of salmon with which to compete in the 
markets of the world with the American product. 

There has been some talk of circulating a petition 
among the cannerymen asking the governor to call a 
special session of the legislature to amend the inef- 
fective law, but in view of the expense that would 
thereby be entailed and also in view of the small like- 
lihood of the prayer of the petition being granted, 
they have placed the matter in the hands of lish Com- 
missioner Kershaw, who has taken the matter up with 
British Columbia authorities with the view to getting 
the hours of the closed season in the province changed 
to such an extent that they will operate with those on 
Puget Sound to allow the fish to pass by both the 
Puget Sound traps and the Fraser river nets and get 
to the spawning grounds. The reason the British 
Columbia people are being requested to act is that the 
amendment of their order and the change of the hours 
of their season could be accomplished by an order- 
in-council which would much more simple and 
inexpensive than amending the Washington state law. 
—Pacific Fisherman. 
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MUST NOT MERELY USE CANNER WANT ADS.. 
BUT YOU MUST READ THEM 


YOU 
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Grit and Nerve Needed. 

The man who makes a success of an important ven- 
ture never waits for the crowd. He strikes out for 
himself. It takes nerve. It takes a great deal of grit 
But the man who succeeds has both. Any one can fail. 
The public admires the man who has enough confi- 
dence in himself to take a chance. These chances are 
the main thing after all. The man who tries to suc- 
ceed must expect to be criticised. Nothing important 
was ever done but the greatest number consulted pre- 
viously doubted the possibility. 
plishment of what most people think can't be done. 


Success is the accom. 


git” that makes a small business and man great. 
Denver Commercial Tribune. 





A Bible in Marble. 


Great as has been the amount of labor expended 
on the various Bibles of the world, the palm for exe- 
cution must be given to the Kutho-daw, which is a 
Buddhist monument near Mandalay in Burmah. It 
consists of about 700 temples, each containing a slab 
f white marble, on which the whole of the Buddhist 
Bibles, containing more than 8,000,000 syllables, has 
been engraved. The Burmese alphabet is used, but 
the language is Pali. This wonderful bible is abso- 
lutely unique. The Kutho-daw was erected in 1857 
by Mindon-min, the last king but one of Burmah. 
The vast collection of temples together form a square, 
with a dominating temp!e in the center. [Each of the 
marble slabs on which the sacred text is inscribed is 
surmounted by an ornamental canopy in pagoda form. 
—Answers. 





The Daily Grind. 


Day after day, day after day, 

I grind my grind in the same old way, 

And when I am saddest | am the most gay, 
Day after day. 


Day after day, day after day, 

| grind my grind in the same old way, 

Till the hair 1 have left on my head ts 
Day after day. 


ray, 


QT: 


Day after day, day after day, 
I grind my grind in the same old way, 
And I write the most when I’ve nothing to say, 
Day after day. 
Chicago Chronicle. 





LEONARD 
SEED CO. 


SUPPLIES 


EVERYTHING IN THE WAY OF SEEDS THAT CANNERS 
AND PACKERS REQUIRE 


IT HAS THE GOODS 
WRITE FOR PRICES, 79 anv 81 EAST KINZIE STREET | 


CHICAG 








LINK-BEL 
PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, e 
husks, cobs, cans, crates, baskets, boxes, slops, etc. 


| 
LINK-BELT MACHINERY CO., CHICAGO, ILL. 






































THE CANNER AND DRIED FRUIT PACKER. 


Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








WANTED—TO BUY ONE CLOSED PROCESS KET- 
state make, condition, etc. S. H. Mussel- 


2 


tle—size 32x05; 





man, New Holland. Pa. 
WANTED—POSITION AS PROCESSOR AND SUPER- 


Address M. J. C., care THe CANNER. 


intendent 


WANTED—TWO SECOND-HAND GRASSHOPPER TO- 
Address 


mato scalders; state condition, price and location. 
L. L. 4oo, care THe CANNER. 

WANTED—TO BUY 8 OR 10 SECOND-HAND 
square retorts in good condition (either Portland or Niagara 
Mon- 


makes) with all fixtures. State size and lowest price. 


mouth Canning Co., 307 Commercial st., Portland Me. 


WANTED—COPIES OF THE CANNER AND DRIED 
Fruit Packer, 3 of Number 10, 1 of Number 11, 1 of 
Number 19 and 2 of Number 20, all Volume No. 14; 3 of 
Number 1 and 5 of Number 6, Vol. 17; 4 of Number 1, 
Vol. 16. Will pay 10 cents ea h forabove copies. O. 
L. DEMING, care THE CANNER. 


FOR SALE—STOWELL’S EVERGREEN AND MAM- 
MOTH sweet corn seed in good condition. C. W. Swaim, 
Wilmington, O. 
FOR SALE CHEAP—ONE STEVENS, ONE MOORE 
and Bristol tomato filler and one single Conant corn cooker 
Address P. R., care THE CANNER. 





in good condition. 


FOR SALE—so BU. EACH OLD COLONY AND STOW- 
ell’s Evergreen swect corn seed. This is selected and grown 
from selected stock and tests (growing test) 85 to 90 per 
cent. Price and samples on application. Rock Island Canning 
Co., Sears, II. 
FOR SALE—HAVING MORE SEED THAN WE IN 
tend planting this season, we have for sale an extra fine lot 
of Stowell’s Evergreen seed corn, which we will sell cheap; 
will guarantee 95 to 100 per cent to germinate. Address 
A. E. Ritty Canning Co., 126 Salem avenue, Dayton, O. 





FOR SALE. 
CHOICEST STOWELL’S EVERGREEN SWEET 
corn seed, of highest vitality; will grow in any kind of soil 
and climate; guaranteed germination from 95 to 100 per cent; 
price reasonable. Orders east of Mississippi river will be 
filled from Chicago after May 1. Address Dobry Sweet Corn 
Seed Co., St. Paul, Neb. 


Edward Gudeman, Ph. D., 


Consulting Chemist, Chemical Engineer, Food and Tech- 
nical Expert, 903 Postal Telegraph Building. 
Chicago, Il, 


FOR SALE—4 STEVENSON TRIPLE CAN TESTERS 
for No. 2 and No. 3 cans, in good order; 1 King Tomato 
Filler, good as new, 1 Triumph Tomato Power Scal- 
der; a quantity of Stowell’s Evergreen seed corn, 
grown in Ohio, 1904, of good growing quality; 1 Bald- 
auf string bean filler. Address THE SKARS & NICHOLS 

Co., Chillicothe, O, 





FOR SALE—ONE FERRIS WHEEL TOMATO SCALD- 
er made by Fancher Machine Co., Baldwinsville, N. Y.; 

slightly used. Address X 35, care THe CANNER. 

FOR SALE—A STAR CAPPER AND WIPER; HAS 
been in; use only short time; in good repair. 

nellville, Canning Co., Camden, N. Y. 


Address Pen- 


FOR SALE CHEATP—30 BU. EXTRA FINE STOW- 
ell’s evergreen seed corn. Also one line of pea machinery. 
Write your wants to American Canning Co., Lebanon, Ind. 


FOR SALE. 
A SURPLUS OF CLEAN HAND-PICKED 
Zig-Zag Evergreen” seed sweet corn we will sell at $1.00 
Auburn, Neb. 


WE HAVE 


per bu. Auburn Canning Co., 


FOR SALE. 
A HIGH-BRED, IDEAL TYPE OF STOWELL’S, 
but white as snow. Grains deep and slender. A big 
yielder. Hand selected and hand picked. Prices 
right. Samples submitted.--H. W. Lowkg, Stella, Neb. 

FOR SALE—THE ENTIRE CANNING BUSINESS, 
machinery, fixtures, trade mark, good will, etc., of the 
KE. H. Lounsberry Co. Established in 1876. Plant 
was run season of 1904 and is im good running order; 
reasons for selling given on application. The E. H. 
LOUNSBERRY Co., Coxsackie, N. Y. 





CODE BOOKS. 

IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes pub- 
lished, excepting those intended for strictly private 
use. Wecannot discount publishers’ prices, but by 
ordering through us we serve your convenience by 
saving you the trouble of sending separate orders to 
each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLauGuHiIn, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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NOTICE! 
Body Lock Seaming and Soldering Machine 








Let 
- . ats 


Simplicity. In building this new improved machine of ours we had this in viewat all times, where it would con- 
form with strength, durability and absolutely perfect and accurate work. 

High Speed. The saying goes: ‘‘it depends on the operator.’’ It depends on how fast blanks can be fed inte it. 
We have changed this. In our feeding mechanism the feeding dogs will, on the back stroke, come to a dead standstill, 
giving the operator plenty of time to place the blanks, and by thus enabling the operator to feed the blanks easier, we can 
run the machine at a high speed without interfering but very little with the feeding by the operator 

Edgers. They are set from one size to another in a few seconds by simply turning a hand-wheel. The hand- 
wheel will turn both edgers at once, or either one independently as desired, so as to get perfect adjustment. No further 
setting or adjusting is needed. 

Horn. It is an axiom in can making that an expansion horn is needed to get an absolutely even can at all times. 
We use one, and it is supported in it’s full length direct from the base of the machine, insuring rigidity and durability. 

Soldering Attachment is of the simplest type, and the supply of solder through an automatic adjustable cut-off 
is always under the control of the operator, whereby the minimum consumption can be reached. 

Range. We make one machine for standard cans only—compact, small, light— which is a high speed machine; 
also a machine that will make cans from 14 inch to 8% inches in diameter and up to 9 inches long without any difficulty, 
and which can be changed from one size to another in less than one-half hour. The large range machine is furnished 
with countershaft and cone pulley to enable the operator to change the speed according to the size of the can. 

Patents. Our lockseamer as well as all the rest of our machines are entirely free from patent litigation, and be- 
fore we put them on the market for the benefit of our patrons we assured ourselves, by consulting the ablest patent at- 
torneys in the country, that we do not infringe on any existing patents. 

Our machine is simple, rigid, durable, with all parts open and free where they can be reached with ease for 
adjustment, oiling and repairs. 

We manufacture and sell complete lines of can-making machinery of all kinds, suitable for all sizes of can shops. 


TORRIS WOLD & CO,, sesierson's.. CHICAGO, ILL. 
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NOTICE! 


Semi-Automatic Can Making Machinery 
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The Can plant shown in above illustrat'‘on makes it possible for the smaller consumers of cans to make 
their own cans almost as cheap as the large consumers, and as the cost of installing is very low, everybody can 
afford it and need not have their corn and other products lay around and rot for want of cans as is now often 
the case. As shown on the cut, the whole line can be run by footpower, so that packers making their cans 
in the winter time, to keep the help from being idle, do not need to run their power plant in order to make cans. 
Write to us for further particulars and let us tell you all about it. 

On the opposite page we show a sample of our Automatic Machines, of which we have a larger assortment 


than any other manufacturers. 


SALES OFFICES =O" 


John Anda, 513 Ogden Bldg., Chicago, Hughes & Co., 4 Liberty Square, Boston. 
Gen’l Western Agent. Gen’! Eastern Agents. 

Alfred H. Schutte, Cologne, Brussels, Liege, Schuchardt & Schutte, Vienna, Berlin and 
Paris, [Milan and Bilboa. St. Petersburg. 

John Chambers & Co., Ltd., Auckland, New H. J. I. Ellis & Co., Singapore. 
Zealand. 


Henry W. Peabody & Co., Australia, South 
Elis Carlsson, Orebro, Sweden. America, South Africa. 










TORRIS WOLD & CO,, sete’, CHICAGO, ILL. 
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Garland Junior No. | 


For Cappers, Brazers, Forges and Fire Pots 










} 
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MOST SIMPLE, ECONOMICAL AND EFFICIENT GAS PRO: 
DUCER ON THE MARKET 


“The cleanest, most even and efficient gas machine | have ever seen.” — J. C. Taliaferro, Continental Can Co., Syracuse, N. Y. 





This machine is designed to 
meet the requirement of small 
users of fuel gas, such as four 
to six fire pots, six to twelve 
burner cappers, brazing forges, 
etc., utilizing every drop of low 





grade gasoline through one line 


of pipe, with the same efficiency Gas M 
as our Automatic line of ma- 
chines. 





(NOT INC.) 
46-48 S.CLINTON STREET 






CHICAGO. 




































MOORE& McFERREN 


BOXES | 


are GOOD boxes 








Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard fo your future business. 


Moore & McFerren 
HOOPESTON, ILL. 
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Sweet Corn Seed 


For the Canning Trade. 


‘Cucumber Seed 


For the Pickle Trade. 
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4 
Twenty-five years experience as Seed ‘ 
Growers in above named specialties. ‘ 
‘ ‘ 4 
Mail us memorandum representing the . 
different varieties of above named Seed, ‘ 
and quantity of each, you require ‘ 
grown this season for planting your 3 
1906 crop, and will make you extra ; 
special prices for next fall delivery. ‘ 
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Western Seed & Irrigation Co. 


FRANK T. EMERSON, Gen’! Mgr. 
FREMONT, = = = NEBRASKA 

















RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 











MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 








Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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j EEE EEEEEE FEE EEE EEE EEE EEE EEE EEE EEE EEE CS, 
We understand that SACCHARIN, as such, has 
been withdrawn from the market, and also the 
same article sold under several different names 
by several concerns. — They could not stand the test. 


Heyden Sugar 


the oldest and best survived them all. This 
was introduced in America about six years ago 
by us. It has outlived all others. 


Why ? 


Because it is the only sugar to use, outside of 
the Sugar Trust. 
— 


WRITE TO US ABOUT IT 


A. Klipstein G Co., 


122 Pearl St., NEW YORK CITY 


BRANCHES: 


BOSTON, . . . . 283-285 CONGRESS ST. 
PHILADELPHIA, ... . 50-52 .N. FRONT ST. 
PROVIDENCE, . . . . 13 MATHEWSON ST. 
CHICAGO, .. «. - 134-136 KINZIE ST. 
HAMILTON, CANADA. . . 24 CATHERINE ST.N. 
MONTREAL, . e ° ° . 17 LEMOINE Sr. 
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THE CANNER AND DRIED FRUIT PACKER. 


° —_«lIf it’s used in a Canning Factory 
un rie we can furnish it. 
ARO RTE 


















Peeling Checks 





WRUASREBEAA, 


Tillery Capping Coppers 





Wire Tomato Scalding Basket—Used where the 
scalding work is done by hand 


—-.—— 














Can Tongs 


Special Tomato 
Peeling Knife ! ! 
(actual size) Wooden Peeling Buckets Fibre 





Soldering Coppers Tipping Coppers Capping Steels 
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Sprague Canning Machinery Co. 


DANIEL G. TRENCH @ CO., General Agents 


42 River Street, CHICAGO, ILL. 
























THE CANNER AND DRIED FRUIT PACKER. 








The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 

















Testimonials 





CIRCLEVILLE, OHIO, September Ig, 1904 


DANIEL G. TRENCH & CO., 
Cuicaco, ILL, 
Gentlemen: 
think of the Calcium System will! say, after using the system at our 
two plants that we think the Calcium System far ahead of the retorts 
as to uniformity in cook, safety against swells, ease of manage- 
ment, and prefer it in every way to the retort system. 


In reply to yours of recent date as to what we 


Yours truly, 


R. G. McCOY, Pres. 


[Signed | 


CIRCLEVILLE, OHIO, September 22, 1904 


DANIEL G. TRENCH & CO. 
CHICAGO, ILL. 

Gentlemen:—In answer to your inquiry of recent date as to 
what our opinion is of the Calcium System, will say that this is our 
first season for the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 


| pack, will say that the system is so simple and easily managed that 
| we did not have any worry that the corn would not all be properly 


processed, as you do with the old method of processing corn. 


The 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 
have had with it prefer it to any other we have used. 
Yours truly, 
CENTRAL OHIO CANNING COMPANY, 
[Signed] Irvin F. Snyper, Secretary 














Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, 








CHICAGO, ILL. 





The Growing South 


No other Section is forging ahead as fast as the Southern 
States, in Agriculture, Horticulture, Factory Buildings and Gen- 
The last year's record a’ong the 





eral Progress. 


SOUTHERN RAILWAY AND 
MOBILE & OHIO RAILROAD 


of investments in Factories and improvements was over $100,020 
000; for three years $250,000 000 


SPLENDID OPPORTUNITIES 
exist in Alabama, Georgia, Kentucky, Mississippi, North Carolina, 
South Carolina, Tennessee and Virginia, and in Southern Illinois 
and Southern Indiana, for investments of ail kinds in Timber, 
Mineral and Other Lands. 


FACTORY LOCATIONS 
Where all conditions are favorable for making and marketing Iron 
and Steel and their products; all kinds of wood using articles and 
nearly every other line of industry. 


CANNING FACTORY OPENINGS 
in several desirable communities, where Fruits and Vegetables are 
to be had. Publications and special information furnished. Our 
Department is a Bureau of Information for all seeking locations 
or investments. 


M. V. RICHARDS 


Land and Industrial Agent, Southern Railway and 
Mobile & Ohio Railroad, Washington, D. C. 

CG. S. CHASE, Agent M. A. HAYS, 

722 Chemical Building 
ST. LOUIS, MO. 


Agent 


225 Dearborn Street 
CHICAGO, ILLS, 











THE CANNER AND DRIED FRUIT PACKER. 











The Art of Canning 
—and Preserving — 


AS AN INDUSTRY 





By Dr. Jean Pacrette of Paris 


Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 


Price $5.00, Draft with Order 








“| In offering the canning trade this work we do so in the be- 
lief that it is the most complete and comprehensive of all the 
text books on the art of canning. Send all orders to 


THE CANNER, 22 Randolph St., Chicago, Til, 
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Exceptional Open 


—$—_<_<— 


ing 


A thriving city of about 15,000 population, located in one of the 


richest farming secticns of the Southwest, along the 





is very desirous of locating an up-to-date canning factory of large ca- 


pac 
offe 
for 

tive 


Fris 


ity. A large acreage will be guaranteed and excellent inducem 
red to the right party. White to-day. 
canning factories exist at many points. 
booklet entitled ‘‘Opportunities.” 

M. SCHULTER, Industrial Commissioner, 
co Building. 


Other excellent open 


ents 
ings 


Send for copy of descrip- 


St. Louis, Missouri 














INDUSTRIAL 
OPPORTUNITIES 














ON THE 


LEHIGH VALLEY 
RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 
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THAN YOURS 








for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. 


J. W. WHITE 


GENERAL INDUSTRIAL 
PORTSMOUTH, VA. 


AGENT 


Seaboard Air Line Railway 
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Calcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO 
BLACK CANS 








WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 


THE SOLVAY PROCESS C60,’S 
Chloride of Galcium 


PRACTICALLY CHEMICALLY PURE STRICTLY NEUTRAL. 
STRENGTH, COMPOSITION AND PURITY GUARANTEED. 


ee iperes eaaiae —etimcinlcaeicinel 
Specially adapted for the Continuous Calcium Process of Canning 
ics Dae. Se vbalahtlat taeAR EELEERT AEA ATE 


USED BY SOME OF THE LARGEST CANNERS. FOR SAMPLES, PRICES 
AND TABLES OF SPECIFIC GRAVITIES AND BOILING POINTS, ADORESS 


THE CARBONDALE CHEMICAL CO. 


NEW YORK, 141 Broadway CARBONDALE, PA, CHICAGO, 61 Portland, Bk. 
BOSTON, 544 Tremont 816g PITTSBURG, 727 Park Bldg. 

















UICK! 


PANDORA, O., June 9, 1904 
PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, IU. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple of weeks ago. We ~ more 
than roe. with the results obtained, as they find JUST WHAT 
YOU WANT. and get it quick. 


Yours very truly, 


Pandora Canning & Pickling Co. 




















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 











81 FULTON STREET 





CUT THIS OUT 












































WE BUY TIN 
SCRAP 


THE VULCAN DETINNING CO. 











For New Subscribers 
BAREEARARARAAARRAAA 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@ Please send us THE CANNER AND DrieD FRUIT 
PACKER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 








Address 


Town 





State 











157 Cedar St., NEW YORK, ano STREATOR, ILL. 





























American Can 
& Company 3. 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 


PEREEERED 
PRR E EE ETE, 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 























